














IT’S THE TOPS 


For Better Cutting, Improved Texture, Increased Production, Less Power 


TRY THIS NEW “‘BOSS” CUTTER FOR | 
Best OF SATISFACTORY SERVICE 


THE CINCINNATI BUTCHERS’ SUPPLY CORPORATION 


Chicago Branch: M f Factory and Main Office: 
824 W. Exchange Ave. anutacturers 1972-2008 Central Ave. 
U. S. Yards, Chicago, Ill. Cincinnati, Ohio 





























FASTER PRODUCTION, HIGHER PROFITS 


The Guaranteed Results of Using ‘‘BUFFALO’’ Self Emptying Cutte; 


Nearly three hundred outstanding sau- seconds the batch is completely and cleanly 
sage concerns are using these new ‘’BUF- emptied into the meat truck which rolls cop. 
FALO"™ Cutters. In each case, the step up veniently under the cutter. 
in production efficiency and the finer quality 
of finished product have brought larger prof- 


The finished block of meat is of a fine, uni. 
form texture which has absorbed and wil] 


its and increased volume. retain the maximum amount of moisture 


The basis of the efficient, convenient emr- and provide the greatest yield and profit, 
tying device is gravity, which costs nothing The final quality of product processed 
and never wears out. This is simply a leak- is unexcelled by any other cutter eve; 


proof plug, a hole and a plow. In twenty developed. 


The “BUFFALO” Self 
Emptying Silent Cutter 


made in three sizes 








Write today for the 
complete catalog of new 
“BUFFALO” 


Sausage Machines. 





JOHN E. SMITH’S SONS CO., FIFTY BROADWAY, BUFFALO, NEW YORK 


BUFFALO SAUSAGE MACHINERY 
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MEN IN YOUR INDUSTRY ARE BUYING 


M 0 C ' FRUEHAUF TRAILERS 


@® THE evidence is all 
around you—meat men 
are saving money on 
haulage with Fruehaufs. 
Because tractor-trailer units 
take advantage of the fact that 
a truck, like a horse, can pull 
more than it can carry, they 
triple payload capacity of reg- 
ular power units—cut the cost 
of hauling at least one-third. 
COST-CUTTING FLEXIBILITY 
Long hauls take advantage 
particularly of the Trailer’s 
extra carrying capacity. Heavy 
pick-up and delivery service 
in city traffic is a field for 
Fruehauf flexibility. ‘‘Hinge- 
turning’’ makes easy work of 
sharp corners and congested 
loading docks. And shuttle 
operation adds another sav- 
ing, with one tractor han- 
dling two Fruehauf Trailers 
—one on the road and one 
loading or unloading. 
FREE FOLDER 
Fruehaufs should make 
substantial savings in your 
transportation costs. May we 
show you how? Ask our rep- 
resentative to call, or send 
for our free folder, ‘‘Frue- 
haufsin the Food Industry.’”’ 


Oldest and Largest Manufacturers 
of Truck-Trailers 


FRUEHAUF TRAILER CO. 
10919 Harper Ave. - Detroit, Mich. 
Sales and Service In All Principal Cities 


“ENGINEERED hviven) 
FRUEHAUF TRAILERS worn. Gas 


Week Ending October 23, 1937 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 






























































For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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Leading Meat Packers and Sausage Makers Use Presco Products 


Because they know from experience that PRESCO 
curing, processing and seasoning preparations give them 
maximum value in terms of — 


QUALITY represented by uniform, scientifically tested and approved 


ingredients plus formulas that guarantee best results. 
® 


PRICE that enables them to compete on a profitable basis and 


effect a substantial increase in sales. 


SERVICE backed by 60 years of successful experience in meeting 


the needs of the meat packing and allied industries. 


FOR DESCRIPTIVE LITERATURE, ADDRESS: 
THE PRESERVALINE MFG. COMPANY, BROOKLYN, N. Y. 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 





Week Ending October 23, 1937 
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sion Trading Rules — 
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and Cost Distribution— 
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Pork Department 
PROFITS 


depend on how you operate the pork 
division of your plant. So important is 
this activity that this whole 360-page 
volume is devoted to discussion of the 
problems which come up in pork pack- 
ing—practical solutions that make for 


greater efficiency in operation. 


KNOW YOUR COSTS — Particular 
emphasis has been laid on figuring of 
tests, which plays such an important 
part in pork operations. 100 pages of 
tables showing results of actual tests 
are a guide to the packer who wants to 


know how his product will figure out. 


Utilizing the hog carcass to best advantage is a day-to-day problem, 
requiring not only constant study of markets, but also application of 
the results of this study to daily operations in the plant. “PORK 
PACKING” tells you how to match your output to the market de- 
mand. 


For the Sausage Manufacturer 
Chapter XIV: Stuffingthe Casings—Handling large sausages—Smoke 


house temperatures—Use of cookers and vats—Avoiding mold and 
discoloration—Trimmings—Curing—Mixing—Chopping and stuff- 
ing—Casings—Surface mold—Dry sausage—Sausage cost account- 
ing—Sausage formulas—Manufacturing instructions—Container 
specifications—Preparing boiled hams—Making baked hams. 


The sooner you order your copy the sooner you'll profit. ORDER NOW! 


THE NATIONAL PROVISIONER 


407 South Dearborn Street Chicago, Illinois 
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NEW MERCHANDISING IDEA 
PROVES OUTSTANDING SUCCESS 


Full-drawn poultry in Cellophane fits perfectly into modern retail display plans 


BRANDED—FULL-DRAWN—GOVERNMENT 


INSPECTED—READY TO SELL—READY TO BUY 


ULL-DRAWN poultry, packaged 
and delivered in Cellophane, has 
opened the door to new profits for dealers 
and wholesalers in all sections of the 
country. This new way of selling “ready- 
to-cook” poultry has already proved its 
ability to sell more poultry in more outlets. 
Housewives like its convenience . . . 
like its insurance of quality, the better 
flavor... and the government label on 
each bird, which insures rigid, reliable 
inspection. 
Retailers like to handle full-drawn 
poultry in Cellophane. It requires no ad- 
ditional equipment for storage and dis- 


play other than the usual refrigerator 


Week Ending October 23, 1937 


cases now in general use. This new devel- 
opment frees one or more clerks from the 
job of dressing birds... speeds up selling 
and reduces expensive store overhead... 
eliminates a job which most women dis- 
like to see performed before their eyes. 
And though these birds cost a few cents 
more, retailers have found that house- 
wives are willing to pay the extra price 
...and once served, come back for more. 

This new selling idea is here to stay. 
It is another way Cellophane cellulose 
film has contributed to more sales and 
steadier, higher profits in the meat in- 
dustry. E. I. du Pont de Nemours & 
Co., Inc., Wilmington, Delaware. 


Packaged — 
“Ready-to-Cook” 
Poultry— 


SOLD 
BY THE 
BIRD 





SEE OUR EXHIBIT 


32nd Annual Convention 
The Institute of Meat Packers 





ellophane 


TRADE § MARK 


**Cellophane” is a trade-mark 
of E. I. du Pont de Nemours & 
Co., Inc. 








Armour’s 


LAI Nba 


BEEF-HOG-SHEEP 


Dependable Selection « Uniform 
Quality + Prompt, intelligent 
service * Always the best.... 
always a complete selection 


ARMOUR AND COMPANY © Chicago, USA. 
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‘HOUIDAY ‘PACKAGING 
Fteups -MEAT SALES 


* Eye Appeal Has Proved Value of 


Idea in Christmas Merchandising 


wrappers and packages during the holiday 

season is a comparatively recent practice. 
It got well under way during the early days of the 
depression and was intended to encourage meat 
gift giving at a time when average consumer pur- 
chasing power was low and many families were in 
need of healthful, sustaining foods. 


So far as encouraging a greater volume of holi- 
day meat sales was concerned, “dolling up” prod- 
ucts in attractive holiday wrappers and packages 
was a decided success. Sales of meats in gift 
packages consistently outsold the 
same meats in everyday dress. 

As a result, the use of Christmas 
wrappers, packages and colorful 
decorations has become a fixed 
policy with many packers, and 
more and more is becoming a neces- 
sity for those who wish to get their 
share of holiday business. 


Why Holiday Wraps Sell 


The reason for this, of course, is 
that with so many food products 
in colorful holiday dress on display 


QC) wesrrers meat products for sale in colorful 


HAM AND BACON APPEAL 


Regular parchment wrappers and over- 
wraps of printed transparent cellulose for 
smoked meats. Wilson ham (lower center) 
has plain colored transparent wrap. Cudahy 
ham (upper right) is in special Christmas 
carton. Next at left is a baked ham in 
plain transparent cellulose wrap. Tinned 
meats are in plain transparent wrappers. 
(Photo Du Pont Cellophane Co.) 


in the retail stores, those meat products in ordinary 
“work clothes”’—no matter how well these may 
serve during 51 weeks of the year—are at a decided 
disadvantage during the holiday season so far as 
display and eye appeal are concerned. Regardless 
of their merit and popularity with consumers, such 
products are very likely to be passed by for others 
which make a more attractive showing and that 
compare favorably in appeal with other holiday 
products on display. 

It does not alter the situation for the packer to 
reason that meats do not have much gift appeal, 








decided preference for those products in 
holiday dress. 


Helps to Maintain Volume 


This is not surprising. Community 
Christmas trees, Santa Claus on the 
corner, store decorations, elaborate dis- 
plays of Christmas gift merchandise in 
bright wrappers and containers—all 
these aid in building up holiday atmos- 
phere and making everyone holiday- 
conscious. And the regular meat pack- 
age—no matter how attractive it may 
be at other seasons of the year—is 
likely to appear dull and commonplace 
in comparison, and to lose sales appeal 
in proportion to the extent to which 


holiday wrappers and packages are used 
for competing products. 

The same appeals in Christmas pack. 
ages which induce the housewife to pur. 
chase meats inclosed in them also in. 
fluence dealers’ purchases. So, even if 
a packer is not interested in getting his 
share of meat gift purchases, there are 
other important reasons why he needs to 
give serious attention to holiday mer. 
chandising if he wants to prevent a con- 
siderable drop in his December sales 
volume. 


Easy to Prepare 


The time is getting short in which to 
plan and have produced special designs 





GET CONSUMER ATTENTION 


Meat products are given added appeal 
with Christmas printed Viskings. Many 
attractive and colorful stock designs are 
available. 


1.—Left, macaroni and cheese loaf; 
right, luxury loaf. 


2.—Boiled ham. 


and are not thought of by most house- 
wives as gift possibilities. It is true that 
without gift wrappings meats do not 
especially appeal as gifts. 


What Induces Gift Buying 


To qualify as a gift item, a meat 
product must suggest itself as such to 
the housewife. By use of colorful wrap- 
pers and packages, printed bands, ties, 
etc., almost any product can be made to 
look like a present and to take on new 
glamour. Quantity of meat purchased 
during the holiday season to be included 
in gift food baskets and to be given 
as separate gift items is considerable. 
And when housewives select meats for 
gifts those which have the gift appeal 
get the breaks. 

There is another side to this practice 
of using special wrappers and packages 
for meats during the Christmas season 
—one that many packers may not fully 
appreciate. This is that when purchas- 
ing meats for her own table during the 
Christmas season the housewife shows 
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FOR CHRISTMAS BREAKFAST 


1.—Dold pork sausage in die-cut carton and printed transparent wrap. 
2.—Swift pork sausage in regular carton and printed transparent wrap. 
3.—Dold sliced bacon in special Christmas package with plain transparent wrap. 
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of holiday wrappers and packages. This 
need not prevent any packer from offer- 
ing his trade meats for the holiday 
season in colorful, eye-appealing wraps 
and packages. The task of preparing to 
package meats for the Christmas trade 
is now a comparatively simple matter, 
thanks to manufacturers and suppliers 
of wrapping and packaging materials 
and accessories. 

Special designs of wrappers and car- 
tons may be had by those who desire 
them. But there is today available out 
of stock such a large variety of all kinds 
of special holiday packaging material 
and accessories, through combinations 
of which so many striking effects can be 
obtained, that many meat merchandis- 
ers feel there is now no need for indi- 
vidualized designs. 






























































































Stock Designs Available 


Nor does a packer need to fear that 
his products in stock designs of wrap- 



































































































PARCHMENT AND CELLULOSE 


Combination used for hams by Lake Erie 
Provision Co. Printed cellulose over regu- 
lar parchment wrapper. Outer wrap by 
Sylvania Industrial Corp., printed by 
Daniels Mfg. Co. 



























pers and packages will be at a disad- 
vantage in competition with other 
brands in holiday dress. Combinations 
of designs of wrappers and packages, 
and the great variety of color and de- 
sign of accessories and package decora- 
tions available, are almost unlimited, re- 
ducing to a minimum the possibility of 
duplication as between firms. 

The meat merchandiser’s problem, 
therefore, is not one of designing an 
attractive wrapper or container, but 
rather of choosing and combining avail- 





















LOAVES IN CHRISTMAS DRESS 


LEFT TO RIGHT—Felin I-X-L loaf, Fink 
boiled ham and Sugardale smoked ham— 
al in “Tee-Pak” casings. Felin casing 
Printed in orange and blue, Fink in red and 
gteen and Sugardale in blue and red. 








able materials to secure the most out- 
standing display. 


Christmas Packaging Supplies 


Popular materials used by packers to 
dress up meats for Christmas sale in- 
clude the following: 

PARCHMENT.—Plain and printed. 

TRANSPARENT CELLULOSE. — 
Clear, colored and printed. 

MANUFACTURED CASINGS.—Spe- 
cial holiday designs. 

CARTONS.—Printed. 

BANDS.—Printed parchment 
transparent cellulose. 

STRINGS.—Fiber and _ transparent 
cellulose; round and flat; colored and 
printed. 

FIBER CUPS.—Printed. 

LABELS.—Company standard and 
special. 

SHIPPING CONTAINERS.—Colored 
and printed. 


and 


Two or more of these various wrap- 
ping and packaging materials may be 
combined to get unusual and eye-appeal- 
ing results. Some common practices are 
mentioned here. It will be noted that 
combinations of parchment and trans- 
parent cellulose and of cartons and 
cellulose are popular. 


Parchment Combination 


Used most frequently, perhaps—par- 
ticularly for hams, sides of bacon, etc.— 
are regular parchment wraps, with 
overwraps of transparent cellulose 
printed in holiday designs. 


This type of package is very attrac- 
tive, and possesses the added advantage 
that rewrapping of products not sold 
during the Christmas season is unneces- 
sary. The transparent wrapper merely 
is removed, without disturbing the 
standard wrapper. Additional eye ap- 
peal may be given to products packaged 
in this manner by tying the outer wrap 
with a colored string or ribbon. 
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CHRISTMAS SALAMI 


Wrapp-d in parchment with printed Cello- 
phane overwrap. 


Parchment and Cellulose Used 


A great variety of holiday stock de- 
signs of printed transparent cellulose 
wrappers is available, and the packer 
should have little trouble selecting one 
that can be used advantageously with 
his regular parchment wrapper. Colors 
on both cellulose and parchment must be 
considered, of course, so as to secure 
harmony, and size of design on the 
overwrap is selected so that it will not 
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SIMPLIFIES CHRISTMAS PACKAGING 


One of the many attractive printed Cellophane designs available to meat packers for 
Christmas meat packaging. 


unduly obscure the label design on the 
parchment underwrap. 

Another combination of parchment 
and cellulose frequently seen during the 
holiday season is an underwrap of 
printed parchment and an overwrap of 
clear cellulose. Invariably in such cases 
the overwrap is secured in place with a 
colored string or band. Result is often 
very pleasing. 

A plain parchment underwrap and a 
printed transparent cellulose overwrap 
are also popular. In this case, of course, 
firm and brand names appear on the 
transparent wrap. Some packers prefer 
this type of wrapping, because neither 
firm name nor trade mark are obscured 
and all colors are of equal brightness. 
If there is any disadvantage in this 
combination of wrappers it is that meat 
not sold during the holidays may have 
to be rewrapped. 

Colored ties can also be used to ad- 
vantage with this combination of parch- 
ment and transparent cellulose. 


Carton Combinations 


Single wraps of both parchment and 
transparent cellulose printed in holiday 
designs are used, and sometimes only 
a wrap of clear transparent cellulose is 
used. In this latter case the holiday 
atmosphere is secured with a printed 
label under the wrap. 


Clear colored cellulose used over the 
regular label, and held in place with a 
tie of colored cellulose or fiber ribbon, 
makes an eye-catching package. 

Use of colorful Christmas cards under 
wraps of both clear and printed cellu- 
lose has possibilities for attractive and 
unusual results. These cards, in com- 
bination with cellulose, are often used 
for cartons. Design on the cellulose 
should be such that the card is not ob- 
scured by the printing, and the card 
usually is placed in position on the car- 
ton so as not to blank out any important 
details of printing on the carton. 


Bright Colors and Designs 


Each year for several seasons parch- 
ment manufacturers have been produc- 
ing special Christmas wrappers with 
much eye appeal. Bright colors and un- 
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usual designs have been featured, the 
designs being of much value in them- 
selves in attracting the housewife’s eye 
and reflecting the high quality of the 
product enclosed. 

Many of these stock designs are so 
planned that the packer’s name and 
trade mark can be imprinted on the 
wrapper if desired, or a label may be 
attached. 

In combination with clear or printed 
transparent cellulose, and sometimes 
colored cellulose—depending on colors 
of both parchment design and cellulose, 
printed bands, tags, colored ties, ete.— 
these holiday parchment wrappers offer 
many opportunities to secure unusually 
attractive and appealing packages. 


Ribbons, Bands and Cartons 


Printed parchment and transparent 
cellulose bands for use with regular and 
special wrappers and cartons are being 
used in increasing quantities each year. 
They may be had in various designs and 


FOR ADDED EYE APPEAL 


Ready-tied Cellophane ribbons are available 
in a large variety of styles and designs for 
dressing up the Christmas meat package. 


sizes, are inexpensive to buy and apply, 
and are easily removed from packages 
unsold during the Christmas season, 4 
band popular with packers is 3% jp, 
wide and 20 in. long. 

Strings, ribbons and tapes may be 
had in an almost endless variety of 
widths, colors, designs and materials, 
Used with regular wrappers and cartons 
they add eye appeal and attention 
getting value often far in excess of 
what might be thought possible in view 
of their small cost. 

Fancy cartons for combinations of 
canned meats, cheese, canned hams, ete; 
wrappers of metal foil for smoked 
meats, and decorated fiber cups offer 
further possibilities for attractive and 
distinctive meat packages. Cartons and 
cups in combinations with printed 
bands, wraps, ties, etc. can sometimes 
be made to give outstanding attention. 
getting results. 


For Sausage and Smoked Meats 


For dry sausage, smoked meats, meat 
loaves, etc., there is available an attrac. 
tive variety of plain and colored cellu- 
lose and fibrous casings in stock holiday 
designs. These are planned with spaces 
for imprinting packer’s name and trade 
mark if desired. Colorful printing and 
the natural attractiveness of these cel- 
lulose casings combine to produce a 
Christmas package with exceptional eye 
and sales appeal. Colored strings and 
tapes may sometimes be used with these 
casings to secure greater attention- 
getting value. 


AAA FARMERS GET RAISE 


Because fewer farmers participated 
in the 1937 soil conservation program, 
those who did take part will receive a 
larger slice of benefit payments, accord- 
ing to H. R. Tolley, AAA administrator. 
He stated that added payments would 
keep the cost of this year’s program 
well within the $500,000,000 budgeted 
for it by Congress. Possible savings, 
however, will apparently not be turned 
back into the treasury for the benefit of 
all taxpayers. Maximum rates, equal- 
ing 110 per cent of contract provisions, 
will be paid the 75 per cent of farmers 
who participated in 1937. The program 
was based on expectations that approxi- 
mately 85 per cent of all farmers would 
join in it. 


ENTRIES FOR INTERNATIONAL 


Early entries for the 1937 Interna- 
tional Live Stock Exposition, to be held 
at Union Stock Yards, Chicago, Novem- 
ber 27 to December 4, are reported to 
be the heaviest on record. This leads 
secretary-manager B. H. Heide to be 
lieve that this year’s show will be the 
largest ever held. In 1936 animals ex- 
hibited totaled 14,623 head. Prizes of- 
fered this year in the various fat cattle, 
hog, sheep and other classes total over 
$100,000. 
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Houipay Wraps Open AGw 
Outlet forMrat Saves 


when the packer has the opportun- 

ity to do business with firms which 
do not regularly purchase meats in 
quantity. Many industrial companies 
make Christmas gifts to their em- 
ployees. Meat is always appreciated and 
is universally used. What could be more 
appropriate, therefore, than meat for 
gift giving? 

One packer who has made a feature 
of this business for years employs a 
special solicitor to call on industrial 
firms. The trick in getting a consider- 
able volume of this business, this packer 


T= holiday season is the one period 


in the container. 


Christmas gift packages for retail 
sale have been growing in favor for 
several years. A smoked ham or a side 
of bacon often forms the central item 
of such an assortment. Canned meats, 
sliced bacon, sausage, butter, cheese, 
shortening, etc., may be used in the 
package in any combination the packer 
desires. 


Helps to Move Slow Items 
Strangely enough, a gift package 


containing a number of the less popular 
products sometimes sells better than 


POPULAR CHEESE ASSORTMENT 


Sunlight glass packed & carton products in a special carton. A plain Cellophane 
wrap was used. 


says, is to have the salesman on the job 
well before Christmas—before employ- 
ers have selected any other gift—and 
to solicit persistently until orders have 
been secured or it is known positively 
meat will not be given. 


Assortments Popular 


Smoked hams have been popular for 
gifts to employees, but sales of pack- 
ages containing an assortment of meat 
products are growing. Usually number 
and kinds of products contained in an 
assorted package depends on the amount 
the employer desires to spend on such 
a gift, the selection being made by the 
employer and the salesman. The pack- 
age invariably contains a greeting card 
—sometimes printed by the packer—for 
use by the donor. 


Corrugated fiber shipping boxes in 
colorful Christmas designs—a compara- 
tively recent development—have simpli- 
fied the packer’s task of preparing 
assorted packages of meat. These con- 
tainers may be had in various sizes and 
designs. Shredded colored cellulose is 


quite often used for nesting the products 
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assortments made up of popular prod- 
ucts. One packer found this out from 
his experience in merchandising gift 


BAKED HAM AND CHEESE 


This assortment sold well. Products are 
nested in shredded Cellophane in special 
Christmas container. Printed band is used 
on inside cover to give added eye appeal. 


assortments for several years. His gift 
packages, therefore, always contain 
chili con carne, some sausage that sells 
only in small volume in his territory, 
etc., in addition to some of the more 
popular products, including pork sau- 
sage, sliced bacon, lard, a small summer 
sausage, lard and canned meats, glass 
packaged goods, etc. 

This packer has also found that in- 
expensive assortments can be depended 
on to sell well. An attractive carton, 
containing five or six different products 
in 1-lb. packages, nested in shredded 
colored paper or shredded colored trans- 
parent cellulose, moves readily during 
the Christmas season, he says. Assort- 
ments containing six to twelve cans of 
meat also are popular. 

(Continued on page 22.) 


ASSORTMENT FOR HOLIDAY LUNCHES 


An assortment of Italian sausage in special carton and plain Cellophane wrap, held in 
place with colored ribbon. 
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SAUSAGE Quality Guarded 
by ‘Product IDENTIFICATION 


sage industry and the substitution 
tactics of some retailers have often 
held the upper hand over sausage mer- 
chandising programs based on produc- 
tion and sale of quality product. 
Identification is recognized as the 
means of counteracting these adverse 
influences in the sausage industry. 
Branded product—carrying the name of 
the manufacturer not only to the re- 
tailer but to the ultimate consumer—is 
a sure means of protection for any 
manufacturer. 


Methods of Identifying 


Tags or bands on small goods and ink 
brands imprinted with branding irons 
have been means of identification of 
product stuffed in natural casings, while 
artificial casings—imprinted with name 
of manufacturer and brand of product— 
have been a marked step forward in 
product identification. 


Recently a new method of permanent 
and attractive identification of product 
in either natural or artificial casings 
has been developed. This is a printed 
tape inserted in the sausage at the stuff- 
ing bench, which can be used on natural 
casings and which necessitates no pre- 
vious imprinting on artificial casings. 
It is said to give satisfaction on what- 


Pesce competition within the sau- 





How New 
Metuop “Works 


1. BEGINNING STUFFING.—Tape 
rack and roll of identifying tape mounted 
on sausage stuffer. Artificial casing in 
place on special stuffing horn through 
which meat and tape feed. 


2. STUFF AS USUAL.—Meat carries 
tape into casing without special attention 
from operator. 


3. PINCHING OFF TAPE.—Operator 
cuts off valve and places left thumb on ex- 
posed tape at muzzle of stuffing horn, 
pinching off tape simultaneously with be- 
ginning of right arm movement in which 
product is handed to tier. 


4. READY FOR TYING.—Stuffed sau- 
sage ready for tying, smoking or other 
processing, at end of which printed iden- 
tification will stand out as boldly as in illus- 
tration of finished product. End of un- 
used tape at muzzle of stuffing horn is 
ready for identification of next sausage. 


5. SAUSAGE WITH A NAME.— 
Smoked sausage in natural casings identi- 
fied with new tape. (Photos by THE NA- 
TIONAL PROVISIONER.) 


ever product is used, and regardless of 
kind of processing required. 

With all the means of identification 
now available to the sausage manufac. 
turer, there would seem to be little reg. 
son for him to produce anything but 
quality product, since it is sure of being 
recognized for what it is, and is assured 
of protection against substitution of in- 
ferior product. 


Stops Substitution 


The fact that one piece of unmarked, 
unbranded and unlabeled sausage looks 
just about like another piece—at least 
in the eyes of consumers and of some 
retailers—has made it easy for the price 
cutter to sell “something just as good” 
at a low price, or for the retailer to use 
the advantages of an established brand 
name in passing off inferior product on 
consumers. 

Proper branding now makes it possi- 
ble to promote the sale of quality sau- 
age on the basis of brand and maker’s 
name, just as coffee, sliced bacon, 
canned fruit and other packaged trade 
marked food products are merchan- 
dised today. The practice of sausage 
identification permits the building of 
consumer demand for definite products 
with definite names which are made by 
a definite manufacturer. It eliminates 
the disadvantages of “anonymous” mer- 
chandising which have troubled sausage 
processors for many years. 


New Method Is a Novelty 


The newest method of sausage identi- 
fication employs a special paper tape— 
known as Rite-O-Inserts—which is in- 
serted between the meat and casing dur- 
ing stuffing. 

The tape, imprinted with the sausage 
processor’s brand, name and establish- 
ment number, runs along the whole 
length of the sausage, and provides a 
means by which the consumer can easily 
and quickly determine identity of the 
whole sausage or any part which is 
offered to her in the retail store. This 
tape was developed and patented by 
Identification, Inc., Chicago. 


Printing on the tape is clearly legible 
through either natural or artificial cas- 
ings. In the case of the latter, it is 
pointed out that use of the tape will 
eliminate need for large inventories of 
printed casings. Printed tape may be 
used in several sizes of casings. The 
tape can be stored indefinitely; it can be 
put aside for a time and used later. 


Tape Shrinks With Meat 


These new Rite-O-Inserts are avail- 
able in varying widths and printed in 
several colors. A roll of the tape is 850 
ft. long and will identifiy about 500 
pieces of sausage 20 to 22-in. length. It is 
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made of a special type of paper not ad- 
versely affected by any process used in 
making sausage—such as smoking, 
cooking, steaming or drying. The tape 
shrinks or expands with the sausage 
meat, but there is no distortion of the 
printing in processing or in stuffing cas- 
ing to full capacity. 

The substance of the tape itself dis- 
appears in processing, and only the 
printing is visible after smoking. The 
smoking process and the presence of fat 
in the sausage bring about this change 
—in which light letters on the tape, 
such as white and yellow, become wholly 
visible and dark printing is brought out 
more boldly. Tape on which printing is 
primarily light colored is especially 
suitable for dark or smoked sausage. 


Casings and Products 


This method is now applicable to mid- 
dles, sewed middles, straight bungs and 
rounds and corresponding sizes of arti- 
ficial casings, and it is expected that it 
will soon be adapted to other types and 
sizes of casings. Among the products 
on which it is being used at present are 
cervelat, summer sausage, straight bo- 
logna, ring bologna, cooked salami, 
souse, baked loaves, spiced ham, pork 
patties and hamburger. 

Different phases in the operation of 
stuffing meat and tape into the casing 
are shown in the accompanying illustra- 
tions, photographed in the plant of Wm. 
Davies Co., Chicago, where the process 
is now being used. 


Method of Operation 


A roll of the tape is placed in a holder 
mounted on the stuffer. Tape feeds 
from roll to a special stuffing horn, in 
which it runs through a separate chan- 
nel and does not come in contact with 
meat until it reaches muzzle of horn. 
Flow of meat into casing carries tape 
with it, pressing the paper flat against 
inside of upper wall of container. 

At the start loose end of tape hangs 
down over meat at muzzle of stuffing 
horn. Stuffer valve is then opened and 
meat carries tape into tied end of cas- 
ing. Tape feeds into casing from horn 
without special attention from the stuf- 
fer until final operation. 


As casing nears end of horn, opera- 
tor cuts off flow of meat with his left 
hand. He brings his left thumb down 
on shield at end of horn where tape is 
exposed, pinching off tape simulta- 
neously with beginning of sweep of his 
right arm, which ends in handing the 
product to the tier. 


Normal Stuffing Speed 


The operation requires the use of op- 
erator’s left hand only during the nor- 
mal lag when sausage is being removed 
from horn and handed to tier. The 
stuffer puts another casing on horn im- 
mediately after stuffed sausage has left 
his hands. 


Cost of applying the new identifying 
tape consists mostly of labor necessary 
for changing rolls of tape, putting on 
special stuffing horn and rack on which 
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TASTE TEST FOR SAUSAGE QUALITY 


Forsyth Packing Co., Maryville, Mo., are proud of their franks and meat loaves, and 

do not hesitate to bring in discriminating youngsters to test them right where they are 

made. Here Messrs. Forsyth and Glasser are seen entertaining such a group, assisted 
by Phil Hantover, Independent Casing Co. 


the tape roll is mounted. It is said that 
when operator has become accustomed 
to use of tape there is no loss of speed 
in stuffing. 


The new tape and method of inserting 
it in casings will be demonstrated in the 
exhibit section at the convention of the 
Institute of American Meat Packers in 
Chicago from October 22 to 26. John 
Popovich, sausage foreman of William 
Davies Co., Inc., Chicago, will make the 
stuffing demonstrations for visitors at 
the convention. 


SAUSAGE QUALITY CAMPAIGN 


Outdoor advertising, radio broadcasts 
and consumer recognition labels are 
being used by the Michigan Sausage 
Manufacturers’ Association to enlist 
public interest and support in its cam- 


CONSUMERS’ QUALITY GUIDE 


Emblem used by members of Michigan 
Sausage Manufacturers’ Association on 
their sausage so consumers can recognize 
quality products advertised on billboards 


and over the radio. 


paign to uphold quality sausage stand- 
ards. The association favors the pres- 
ent Michigan sausage law under which 
products must be labeled grade one or 
two, according to their ingredients and 
other characteristics. ; 

The association has advised the public 
through billboards and radio advertising 
to eat quality sausage products. Mem- 
bers of the association use an emblem 
(shown here) on their packages, car- 
tons and labels attached to sausage 
products to guarantee purity of the 
sausage. This emblem is reproduced in 
other advertising so that the consumer 
will always recognize it as a guide to 
quality sausage. 

The association is now preparing a 
consumer booklet called “Your Sausage 
Dictionary,” which will contain informa- 
tion on and illustrations of various kinds 
of sausage. 

Officers of the association are: pres- 
ident: Max Gordon, Gordons’ All Pork 
Products Co.; vice president Karl 
Pfaehler, Pfaehler Packing Co.; sec- 
retary Stephen Kowalski, Kowalski Co., 
Inc.; treasurer, Eugene Jackiewicz, 
Jackiewicz Bros.; directors: J. Scar- 
pace, Henry Ehms Inc.; Gust Hamel, 
Hamel Bros, Co., Inc.; David Kelley, 
Kelley & Co.; Ernest Orling, Orling 
Bros., and Walter Przybysz, Sam & 
Walter Provision Co., all of Detroit, 
and Albert Koegel, A. Koegel & Co., 
Flint, Mich. 


ADDS SAUSAGE DEPARTMENT 


Glazier Packing Co., Malone, N. Y., 
is erecting a 9 x 36 ft. addition to house 
a sausage manufacturing department. 
Air conditioning units will be installed 
in plant coolers. In the spring the com- 
pany plans to add an additional 20 x 26 
ft. cooler and make other improvements. 
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RENDERING 
J, mpro vement 


Fat and Protein Yields 
Greater by New Method 


By JOHN J. DUPPS, Jr. 


IGH fat content in animal feeds 
ae used to be considered essential 
for rapid livestock gains at low 
feeding cost. Recent feeding experi- 
ments at state uni- 
versities and ex- 
perimental stations 
have disproved 
this, however. 
Today it is gen- 
erally recognized 
that a high fat con- 
tent is not desira- 
ble. Many feed 
mills and mixers, 
as a result, now 
specify meat 
scraps with not 
over 6 per cent fat. 
They prefer ma- 
terial with a fat content running as low 
as 3 per cent. 


Aim for Low Fat Content 


Grease and tallow at the time this 
is being written are worth from 5c 
to 8c lb. Meat scraps and tankage are 
selling at from 1%c to 3c lb. There is 
every incentive, therefore, for the 
packer and renderer to produce tankage 
and meat scraps with a low fat content. 


Tankage and meat scraps are sold on 
their protein and ammonia value. The 
higher the fat content the lower the 
protein. An average packinghouse 
crackling made from beef and hog offal 
and pressed in a hydraulic press or ex- 
peller might show 46 per cent protein 
and 12 per cent fat. This same material 
produced by solvent extraction, in equip- 
ment recently developed, has analyzed 
51.5 per cent protein and 3 per cent fat. 


Before considering solvent extraction 
methods and equipment, let us examine 
the dollar and cents possibilities for the 
packer or renderer in higher protein 
and lower fat contents of tankage and 
meat scraps. 


Comparative Tests 


To determine this a test was made re- 
cently on a ton of high-grade meat 
scraps produced in an Indiana meat 
packing plant from beef and hog offal. 
Material tested 46 per cent protein and 
12.88 per cent fat. 

This grade of material on today’s 
market is worth 70¢ per unit, or $32.20 
per ton. To determine gain in revenue 
possible through better grease extrac- 
tion this material was treated in the 
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FLOW CHART FOR SOLVENT RENDERING PLANT 


Showing various operations in producing 


cracklings with a high protein and low 


grease content. 


new solvent extraction system. Crack- 
ling yield was 1,796 lbs.; grease yield, 
204 lbs. Results of the test were as 
follows: 


SOLVENT RENDERING GAIN. 
1,796 Ibs. cracklings, 51% protein @ 70c....$32.06 
204 lbs. grease @ 6c 
$44.30 
Cost of labor, power, steam, overhead, etc.... 


Yield by new method 
Yield by old method 


ADDITIONAL NET, per ton 


Extra Profits 


This sum of $8.10 represents the 
extra profit a renderer with a solvent 
extraction system could make by treat- 
ing this packer’s meat scraps. Had the 
packer himself produced the material by 
solvent extraction, his additional reve- 
nue would have been $1.50 greater, or 
$9.60 per ton, because cost of pressing 
would have been eliminated. 

These figures are conservative, and 
as the product tested is typical of that 
made in probably a majority of the 
meat packing plants, this test may be 
used by packers as a basis from which 
to calculate with reasonable closeness 
just what solvent rendering would mean 
to them in the way of increased reve- 
nue. 

How solvent rendering might increase 
profits for the industry as a whole may 
be visualized from the results of a sur- 
vey of Ohio rendering plants. A study 
of the material produced by 50 of these 


plants during 1936 showed an average 
fat content of 11.11 per cent. Sales of 
meat scrap and tankage in the state for 
the year were approximately 250,000 
tons. 

For economical and practical reasons, 
as mentioned previously, it is most de- 
sirable to reduce the fat content to 
about 3 per cent in the extracted mate- 
rial. Cost for this extraction—includ- 
ing labor, steam power, depreciation 
and maintenance, interest on invest- 
ment, etc.—will be about $4.00 per ton 
of finished material. 

These costs are affected very little by 
the percentage of fat in the material to 
be extracted. 


Million and a Half Gain 


If the 250,000 tons of material con- 
taining 11.11 per cent of fat had been 
extracted down to 8 per cent fat, yield 
of fat would have been 174 Ibs. per ton, 
or a total of 43,500,000 Ibs. Assuming 
a value of 6c lb. for this fat, return per 
ton from the extraction would have 
been $10.44. Value of protein would 
not have been changed. Though weight 
of material after extraction is lower, 
protein percentage rises in proportion, 
since the protein is not affected in the 
extraction. 


Net profit from the extraction, there- 
fore, would be $10.44 less $4.00, or $6.44 
per ton. For Ohio alone this represents 
a clear profit of $1,610,000. 


These figures show only the profit 
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COOKER AND EXTRACTOR 


Material is cooked in regular manner, after which solvent is added and grease ab- 

sorbed. Solution of grease and solvent is then drained out of machine and cracklings 

are deodorized with steam, after which they are ready for screening and bagging. 
(Fig. 1.) 


available from extraction after the fat 
had been removed by a hydraulic or 
mechanical press. Had the material 
been solvent extracted after cooking, 
eliminating a handling and operating 
cost, the net profit would have been con- 
siderably higher. Maximum economy 
would result if each plant would cook 
and solvent extract. 


Evolution of Rendering 


In the March 24, 1923, issue of THE 
NATIONAL PROVISIONER I de- 
scribed the evolution of the tank house 
from its inception to the present time. 
Although at that time practically all 
meat packing and rendering plants were 
using the wet system with evaporators, 
I predicted that dry rendering would be 
generally accepted by the industry. 


In that article I also mentioned the 
old solvent extraction method, which 
was not generally accepted because of 
high cost of operation and maintenance. 
Another objection was that the finished 
product carried the odor of the solvent, 
as proper solvents were not available 
until recently. 


Developments in chemical and metal- 
lurgical engineering have overcome 
these objections. As a result we are 
today consuming many products pro- 
duced wholly or in part by solvent ex- 
traction. These include soya bean meal, 
corn meal, etc. Edible oils and many 
other foods and medicines—including 
corn oil, insulin, lecithin, gland extracts, 
ete—are produced in solvent extraction 
systems. 


New Solvent Method 


The new solvent rendering equipment* 
referred to in this discussion is designed 
to recover grease and tallow from dry 
rendered material. A cooker and extrac- 
tor (Fig. 1) receives the material to 


__ 


*Manufactured by the John J. Dupps Co., Cin 
cinati, O. Patent applied for. 
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be rendered and the rendering opera- 
tion is carried on in much the same 
manner as in a dry melter. Instead of 
discharging the rendered material into 
a percolator, however, it remains in the 
cooker-extractor, into which the solvent 
is pumped. 

This solvent absorbs the free grease 
and the major portion of the grease or 
tallow in the cracklings. The resulting 
solution, consisting of grease and sol- 
vent, is then drawn from the cooker- 


EVAPORATOR AND CONDENSER 


In which solvent is distilled “from grease 

and condensed for re-use. Grease is steam- 

treated to remove last traces of solvent, 

drawn off and clarified and filtered. 
(Fig. 2.) 


extractor into settling tanks, the 
cooker-extractor is placed under vac- 
uum and live steam admitted into 
interior of the unit. This eliminates 
final traces of solvent from the crack- 
lings and imparts a bright, light color 
to them. 

Finished cracklings are then dis- 
charged directly onto a conveyor, which 
carries them to the separating screen. 
No percolator or press is required. 
About 50 per cent of the cracklings 
pass through the screen and are dis- 
charged into the grinder. After passing 
through the grinder cracklings are 
again passed over the screen, from 
whence they are conveyed to the mixer 
and bagged. 


Separating Grease and Solvent 


From the settling tank the solvent 
and grease solution is drawn into an 
evaporator unit (Fig. 2) in which the 
solvent is vaporized, the grease settling 
to bottom of still. The solvent vapor 
passes out of top of still into a tube 
condenser, where it is liquefied, the 
liquid flowing into a separating tank 
and finally back into the storage tank, 
where it is held for re-use. 

Grease remaining in bottom of still 
after solvent has been evaporated is 
thoroughly treated with live steam, to 
remove all traces of solvent, and is then 
pumped into a grease settling tank. 
After settling it is drawn off into a 
clarifying kettle, from which point it is 
pumped through a filter press into a 
grease storage tank ready for shipment. 

Many meat packing and rendering 
plants are equipped with adequate cook- 
ing facilities and presumably might be 
interested only in fat extraction by the 
solvent method. In such cases arrange- 
ments can be made for discharging the 
cracklings and grease from the cookers 
onto a conveyor and conveying them to 
an extractor. 


Solvent Loss Small 


The extractor shown will handle 8,000 
Ibs. of cracklings per batch. From 
three to five hours per cycle of opera- 
tions are required, including loading, 
extracting, deodorizing, sterilizing and 
discharging the cooker. In other words, 
a one-extractor unit, operated three 8- 
hour shifts per day, will handle from 
15 to 16 tons of material. 

Solvent loss is approximately 2 gals. 
per ton of material. Cost of solvent is 
about 10c to 12c per gallon. In a prop- 
erly equipped plant only one man is re- 
quired in the extraction department. In 
other words, three men with one ex- 
tractor, one evaporator and one con- 
denser can operate continuously at the 
rate of 15 to 16 tons per day. Where 
capacity requirements are greater, ad- 
ditional extractors are used, and the 
capacities of the evaporator and con- 
denser are increased accordingly. 

A 40 h.p. boiler operated at 100 lbs. 
pressure will supply the steam required 
by the plant described. Vacuum and 
grease pumps are steam-driven. These 
are operated at 5 to 10 Ibs. back pres- 

(Continued on page 42.) 
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-PIcK-UP TRUCKS 
IN 3 SIZES 


The ALL-STEEL CAB 


is a feature in every new 
International. The one- 


46-Ton Model D-2 
%- to 1-Ton Model D-15 


iece top, the sides, the 
Pack and cowl panels, are 
welded into the complete 
cab frame. Rubber mount- 
ings wherever cushion- 
ing is needed. This is the 


The International 4%-ton Model D-2 
comes in two wheelbase lengths, 113 
and 125 inches; inside body 76 and 
88 inches long. The %4- to l-ton 
Model D-15, wheelbase 130 inches; 


roomy, well-appointed 
de luxe cab. 


@ An unusual choice is offered the light truck user 
in the Half-Ton to One-Ton range in the new Inter- 
national line. There are wheelbase lengths and body 
dimensions to fit all light hauling requirements. 
And it is that way throughout the entire Interna- 
tional line. No matter what the load, there is always 
an International built to fit the job, exactly. 


International Harvester engineers worked for 
months to develop these trucks—a quality line of 
Internationals completely new in engineering and 
exterior design. The men who design and build and 
test them took all the time that this kind of a job 
requires and put into it all the experience Pt 
Harvester has gathered in more than thirty years 
of truck manufacture. And now months of actual 
service in every kind of job imaginable testify to 


inside body 102 inches long. 


a new high accomplishment in truck construction 
and a new low cost in truck operation. 


Every one of these new Internationals, from the 
modern Half-Ton streamline trucks to the power- 
ful six-wheel units that are licking the toughest 
trucking conditions in the world, is all-truck 
throughout as all Internationals have always been. 


From the very day a new International goes on 
the job you can expect greater earnings on every load 
it hauls. See these trucks now at the nearest Inter- 
national branch or dealer showroom. The right chas- 
sis and right body for every hauling problem. Ask 
for catalogs of the sizes in which you are interested. 


INTERNATIONAL HARVESTER COMPANY 


Harvester Building ‘°F OR4TED) Chicago, Illinois 


iy 
NTERNATIONAL 
“ww 


INTERNATIONAL TRUCKS 
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DELIVERY 
Convenience 


Low-Bed Trucks Adapted 
to Meat Plant Use 


HEN horse-drawn _ vehicles 
We in general use for trans- 

porting merchandise the low- 
bed dray was in considerable favor in 
some sections of the country, notably 
on the Pacific coast. Designed in Liver- 
pool, England, for work on docks, the 
low-bed, horse-drawn truck was further 
developed in California. Its efficiency 
increased as the loading height was 
lowered, until 18 in. from the ground 
to the dray bed became the generally- 
recognized standard. 

When the motor truck began to sup- 
plant horse-drawn vehicles in San Fran- 
cisco advantage of the low-body idea 
was not overlooked, because of its effi- 
ciency when loading and unloading 
freight. Drayage companies and pri- 
vate users of motor trucks in that city, 
therefore, have used these low-bed ve- 
hicles. Among the latter is the Del 
Monte Meat Co. One of this firm’s latest 
trucks, a G.M.C., is shown in the ac- 
companying illustration. Floor of body 
is only 21 in. high. 


Meeting Packers’ Needs 


While the low-bed truck undoubtedly 
possesses advantages, particularly so 
far as handling product is concerned, 
it is not frequently seen in meat plant 
service. This is not because of any in- 
herent disadvantages in this type of 
vehicle, packers explain, but merely 
for the reason that most loading docks 
are too high, and it would be too ex- 
pensive to remodel buildings and con- 
struct new docks to accommodate them. 
However, use of low-bed trucks might 
be considered by packers planning to 
construct new shipping rooms and load- 
ing docks. 

The packer who would like to have 
the loading and unloading advantages 
of the low-bed truck with his present 
vehicles of standard height might in- 
vestigate the power elevator tail gate. 
In addition to simplifying loading and 
unloading of heavy, bulky packages, 


. this device also reduces loading and un- 


loading accidents and damage to prod- 
ucts, it is claimed. 


Lifting to Dock Levels 


One type of power-operated tail gate, 
marketed under the trade name of “La- 
Tro” by the Lang Industries, Inc., New 
York City, is shown in the accompany- 
Ing illustration. It is built into the 
frame of the truck when the new truck 
body is constructed, or can easily be 
Installed in an old chassis, being en- 
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LOADING AND UNLOADING SIMPLIFIED 


A low-bed truck used by a California meat packer for general delivery work. Floor of 
truck body is only 21 in. above pavement. 


tirely separate from the truck motor, 
chassis or body. Power for raising or 
lowering the tail gate is taken from the 
truck motor. 

Movement one way or the other of 
a control lever raises or lowers the tail 
gate to any desired position. This lever 
may be located at any convenient point 
on the truck body. When lowered, a 
positive mechanical lock holds the tail 
gate flush with the floor of the truck 


MEETS LOADING DOCK LEVELS 


Power elevator tail gate simplifies loading 

and unloading problems, especially at 

packers’ loading docks. Power for raising 

and lowering is taken from truck motor. 

Mechanical lock holds tail gate flush with 
floor of truck. 


and prevents sagging. The gate can be 
stopped or started at any point, and the 
speed regulated by increasing or de- 
creasing the speed of the truck motor. 


COLD WEATHER STARTING 


While proper maintenance of a truck’s 


battery and electrical system will do 


much to assure quick starting during 
the colder months, there are also a few 


suggestions which all drivers will find 
helpful, says a bulletin issued by Chev- 
rolet. 

“Remember,” says this bulletin, “that 
the battery has two functions: To oper- 
ate the starting motor and to furnish 
the spark. The engine always turns over 
harder in cold weather, and unless the 
battery is in good condition there may 
not be enough current left, while the 
starter is operating, to provide the 
necessary spark. : 

“Operation of the starter places a 
heavy load on the battery, and so every 
precaution should be taken to assure 
the quickest start once the starter is 
depressed. One way of doing this is to 
turn the engine over two or three times 
with the starter before switching on the 
ignition. This preloads the combustion 
chambers with gasoline mixture, and 
the engine usually starts the moment the 
ignition is turned on. 

“The throttle should be opened 
slightly throughout the operation, but 
not far enough to make the engine race 
when it starts. 

“In cars with manually-operated 
choke, it is an easy matter to find the 
precise point to which the choke should 
be opened for winter starting. Once the 
engine is started, close the choke slightly 
to prevent dilution of crankcase oil 
through admission of raw gasoline. 

“Never under any circumstances 
should the warm-up. process +be<hurried 
by racing the engine. The reason for 
this is that lubricants flow slowly when 
the engine is cold, and they should have 
a chance to warm up before the engine 
is subjected to higher speeds.” 


PERISHABLE FREIGHT CASES 


National Perishable Freight Commit- 
tee announces a shippers’ public hearing 
on November 4, at room 308, Union 
Station building, Chicago, commencing 
at 10 a. m. Among the subjects to be 
covered are: 

Furnishing heater service at destina- 
tion; replenishing service on butter, and 
shippers’ instructions. 
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WHEN] MADE WITH 


PACKER'S 


PRIZE 


1. Gives you maximum absorp- 
tion and binding without dusting. 


2. Neutral flavor and color blends 
perfectly with meat. 


3. A starch free protein! concen- 
trate of greater food value than 


practical reasons why you should sausage meats. 


use Packer’s Prize in Sausages, 4. 5S ti 
Meat Loaves and Bolognas: / a ae vor San 


Write us for full particulars—Our appearance, texture and eating 
Service Staff is at your service. qualities. 


SOLE DISTRIBUTORS 


75 VARICK ‘STREET RQ S S & ROWE ING WRIGLEY BLDG. 
NEW YORK , q CHICAGO 
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Pork Sausage Flavors 


Appetizing flavor in pork sausage is 
largely dependent on freshness of ma- 
terials used, speed and care with which 
they are processed and correct balance 
in the seasoning blend. 

Pork sausage is a special favorite in 
American homes during the winter 
months, but some sausage processors 
fail to solve the big problem of satisfy- 
ing the customer—with poor sales re- 
sults. A Midwestern sausage manufac- 
turer writes: 


Editor THE NATIONAL PROVISIONER: 

Last season we found out—from consumers—one 
reason why our pork sausage had never achieved 
sales success. In some cases before our product 
reached the housewife’s skillet it was distinctly 
old and off flavor. This resulted from a lack of co- 
ordination between our sausage department, our 
salesmen and the retailers selling the sausage and 
has now been cleared up. However, we are not yet 
satisfied with the seasoning formula used in our 
product and would like to test out several to see 
if we can find one which strikes the public fancy. 
Can you suggest several pork sausage seasoning 
formulas ? 

The following formulas may be used 
as bases for experimenting to determine 
public preference in pork sausage sea- 
soning. 


For each 100 lbs. of meat: 


FORMULA NO. 1 
2 Ibs. salt 
7 oz. refined corn sugar 
2 oz. nutmeg 
1% oz. Jamaica ginger 
1% oz. rubbed sage 
6 to 7 oz. white pepper 


FORMULA NO. 2 


Ibs. salt 

oz. refined corn sugar 
oz. black pepper 

oz. Jamaica ginger 
oz. white pepper 


FORMULA NO. 3 

Ibs. salt 

oz. refined corn sugar 

oz. mild chili pepper 

oz. black pepper 

to 4% oz. rubbed sage 

About % oz. savory and % oz. 

cardamom may be added to No. 1 and 2 
formulas with good results. Some 
processors prefer to use only white pep- 
per in pork sausage because of the dark- 
ening which results from the use of 
black pepper. 


Balanced Seasonings 


Even after a suitable seasoning for- 
mula is found the sausage manufacturer 
may have difficulty in compounding the 
spices in his own plant to secure the de- 
sired flavor consistently. Workmen may 
fail to carry out the formula rigidly. 
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Or the cleaning up of an old supply of 
spices and the beginning of a new one 
may result in two batches of sausage 
with dissimilar flavors. 

Because processors realize the con- 
sumer wants tomorrow’s sausage to 
taste like yesterday’s, many have 
adopted the use of ready prepared sea- 
sonings or specially prepared season- 
ings, as manufactured by reputable 
firms. The flavor imparted to meat by 
such balanced seasonings is always the 
same. Moreover, there can be no vari- 
ations in flavor, such as are produced 
when a workman adds 3 oz. of one kind 
of spice to a 200-lb. batch of sausage 
instead of the 1 oz. the formula calls 
for. 

Seasoning is almost all that dis- 
tinguishes pork sausage from simple 
ground meat. The spices, herbs and salt 
which are used in pork sausage are not 
put in the product to camouflage it, but 
to make it delicious and appealing. The 
best results are secured with high 
quality fresh seasonings, skilfully 
blended to appeal to the greatest num- 
ber of consumers. 





| What Is Boiled Ham 
| Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. 





Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 


This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In large quantities, 
please write for prices. 

The National Provisioner: 
Old Colony Bldg., Chicago, I11. 


Please send me reprint on ‘‘How to 
Figure Shrinkage Cost in Making Boiled 
Hams.”’ 5 


Name 




















DRY CURE CORNED BEEF 


An Eastern sausage manufacturer 
wants to know if corned beef is ever dry 
cured. He writes: 


Editor THE NATIONAL PROVISIONER: 

We have heard that dry cured corned beef has 
somewhat better binding qualities than pickle- 
cured product. Can you give us a formula and 
directions for making dry cured corned beef? 

The following formula may be used 
for a dry or box cure for beef: 


3 Ibs. salt 
2% lbs. sugar 
4 oz. sodium nitrate 


These curing ingredients are used for 
each 100 lbs. of meat. Sprinkle some of 
mixture over bottom of box or container 
in which meat is to be cured. Rub each 
piece thoroughly with mixture and pack 
tightly in curing container. Sprinkle 
more of mixture between each of layers 
and over top. A small amount of sweet 
second ham pickle, poured on meat be- 
fore cover is put on container will add 
to flavor. 


Meat so cured is not overhauled dut- 
ing curing and containers are not moved 
until curing is completed. Thinner 
pieces are cured in 20 days. The thicker 
and heavier pieces will require some- 
what more time. 


WET BRINING HIDES 


A Midwestern packer wants to know 
how hides are cured by the “wet brin- 
ing” process. He writes: 

Editor THE NATIONAL PROVISIONER: 

We have heard that there is a method of hide 
curing known as wet brining. Can you explain this 
briefly ? . 

In wet brining the hides are thor- 
oughly washed and cleaned, and are 
then immediately placed in a strong 
brine for 24 hours. After removal from 
the brine they are placed in packs, just 
as in the regular method of curing, but 
no salt is added. 

Advantages of this method of 
handling are said to be that there is 
no dirt and blood in brine to increase 
protein content and make salt alkaline; 
hide is immediately exposed to curing 
action of brine, with little chance of 
bacterial development and hair slips; 
ratio of weight of skin to weight of 
brine may be regulated; action of brine 
can be kept under control and rate of 
salt diffusion maintained at maximum. 

Adoption of this method of handling 
presents difficulties. Considerable equip- 
ment must be installed for soaking, 
washing and brining. Labor costs are 
also reported to be higher when wet 
brining is used. This method of handling 
is extensively used in South America. 
























































But Mama Says It 
Wasn’t Good Last Time! 


PREVENT THIS WITH A BINDER 
THAT‘S ALWAYS UNIFORM 


GET MORE REPEAT ORDERS— 
MORE SAUSAGE PROFITS 


If your sausage is not uniform in quality— 
if it doesn’t taste exactly this time just as it 
did last time—if its appearance varies... 
i are going to lose business. You can’t 
elp it! 

Any good sausage maker knows there are 
enough variables to consider in the man- 
ufacture of sausage without having a vari- 
able that is unknown in the way of binder 
flour. Alert sausage manufacturers have 
come to realize the distinct advantage — 
yes the necessity — of absolute uniformity 
in soya flour. 

Here is one soya flour you can count on 
being uniform, bag for bag, shipment for 
shipment. Try it yourself and see. Send 
for a liberal test sample today. 





Be sure to visit us at 
SUITE 343, 344 
Drake Hotel during the Convention 











DISTRIBUTORS 
The Globe Company, St. Louis, Mo. 
McElroy & Vernon, Ottumwa, lowa 
B. Radskin, Inc., New York City 


THE GLIDDEN COMPANY 


Soya Products Division 
5165 MOFFAT STREET 
CHICAGO, ILLINOIS 


For High Yield and Absolute Uniformity in Sausage 
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HOLIDAY PACKAGING IDEAS 


(Continued from page 13.) 


For several years a sausage manu- 
facturer has had much success with an 
assortment containing the ingredients 
for an old-fashioned Christmas break- 
fast, including a pound of pork sausage, 
a Cellophane bag of pancake flour and 
a small jar of maple syrup. He uses a 
special Christmas carton wrapped in 
printed transparent cellulose. 

Another packer puts up two Christ- 
mas breakfast specials. One contains a 
dozen eggs and a 1-lb. package of sliced 
bacon, the other a dozen eggs and a 
pound of pork sausage. 

Glass containers with applied Christ- 
mas designs have much appeal in them- 
selves, and make very attractive con- 
tainers for some meat products, includ- 
ing sliced dried beef and sliced bacon. 
They may be used with a wrap of 
printed transparent cellulose, printed 
bands of transparent cellulose or parch- 
ment or colored strings and ribbons. 
They are particularly appealing in gift 
packages of assorted meats. 


Popular Meat Assortments 


One gift package noted in retail food 
stores during the holiday season last 
year contained a smoked butt in a Visk- 
ing casing printed with a Christmas de- 
sign, 4 varieties of cheese in 1-lb. pack- 
ages and a pound of lard. The products 
were nested in green shredded cellulose 
in a colorful carton. The only printing 
on this carton was “MERRY CHRIST- 
MAS.” All containers bore their regular 
labels. 

Another assortment reported to have 
“gone over big” last year contained 5 
tin and glass packed meats nested in 
glassine paper excelsior in a printed 
corrugated shipping box. The container 
did remarkably well in attracting con- 
sumer attention, it was said, and also 
effected an economy for the packer by 
serving both as a shipping and display 
container. 


Consumer Interest 


While assortments of meats are usu- 
ally designed primarily to attract the 
attention of those who want to give a 
practical, useful gift, retailers have dis- 
covered from conversations with cus- 
tomers that many housewives become 
interested in these packages not for 
gifts, but to use in their own homes dur- 
ing this season. 

The problem of light lunches and 
midnight snacks during the holidays is 
one the gift package of assorted meats 
solves for the busy housewife, by giving 
her desirable variety without the bother 
of selection or waiting for the meats to 
be sliced and wrapped for her. She 
appreciates this convenience. 

This suggests a sales possibility for 
assortments of sausage and “ready-to- 
serve” meats selected with the sole pur- 
pose of easing the housewife’s burden of 
holiday lunch preparation. Such an as- 
sortment would undoubtedly have much 
appeal. 


LEGAL Pointers 


For the Meat Packing Executive 
Who Sets Company Policy 





One Sided Contract 


A manufacturer made a contract with 
a concern whereby it became the sole 
channel of distribution for certain of 
the manufacturer’s products. Both par- 
ties were corporations and the contract 
provided that it was to be effective as 
long as both existed. The distributing 
company was to have the right to end 
the contract by giving notice to the 
manufacturer; but the manufacturer 
was not given the right to end the con- 
tract. In a subsequent lawsuit between 
the two companies, it was urged that 
the contract was not binding because of 
this inequality in the rights of the two 
contracting parties. Dismissing this 
point, the court said: 

“It is argued that the agreement 
lacked mutuality. This is not so. What 
is meant is that one party had the 
privilege of ending the contract on 
notice while the other did not have the 
same right. Stated in another way, the 
obligations of the parties were not com- 
mensurate. These parties, both business 
concerns, agreed upon this element of 
the contract and it suited them. Cer- 
tainly we may not say it was unreason- 
able.” 

This decision simply states the com- 
mon sense principle that a business con- 
tract may be binding and effective even 
though it be one sided and seems unduly 
to favor one of the parties to the con- 
tract. (Phoenix Hardware Company vs. 
Paragon Paint and Varnish Company, 
192 Atlantic Reporter, 45.) 


LIVESTOCK RATES TO EAST 


Interstate Commerce Commission has 
been asked for a rehearing and recon- 
sideration of its decision on livestock 
freight rates to the East in Midwest 
Association of Meat Packers vs. Alton 
et al. (No. 26593) in which the commis- 
sion found the rates were not unreason- 
able. The Midwest Association pointed 
out in its request for a rehearing that 
difficulties of central packers have in- 
creased since May, 1935, when hearings 
in the case were first held. 

In arguing against the commission’s 
decision, the association contends that 
shortage of livestock has resulted in 
more acute competition with Western 
packers in livestock markets not only 
in the West but also in Central and 
Eastern territory; and that imports of 
meat affect Eastern and Central packers 
more than the Western packers. 


Watch Classified page for good men. 
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* Perfect, even, clean slices to the very 


end. The sanitary, concave knife does 
it—an EXCLUSIVE U. S. feature. 


* Thickness of slices can be changed 
in half a minute by any operator. 


* Spacing and shingling are absolute- 
ly uniform. 


* Bacon does not have to be SHARP 
frozen. Room temperature can be as 
high as 50 or 60 degrees, creating bet- 
ter working conditions, increasing 
quality and volume of output. Helps 


us ya DUTY BACON ciice 


preserve natural bloom and flavor, 
improves texture and appearance. 


* Increase sales of your brand. Save 
up to 37% production cost witha U.S. 
which slices and packages 1500 pounds 
of bacon per hour. 


Also Note—There is another Heavy 
Duty Slicer for Dried Beef, which pro- 
duces.more than 450 perfect slices per 
minute—cutting 73 slices to an inch 
of meat. 








DON'T MISS IT | 





See the new two-in-one Heavy-Duty Slicer for 
Bacon and Dried Beef at Booth Nos. 1 and 24A, 
Institute of American Meat Packers Convention, 
October 22 to 26, Drake Hotel, Chicago, III. 

















Write for complete data about these modern slicers. 


U. §. SLICING 


SS) Sok 2 a 


World’s Best Slicers Since 1898 
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INDIANA 


Sales and Service Everywhere 





FOR THE 


WHATEVER the problem, whatever 
the specification, whatever the require- 
ment — cooling or heating, comfort or 
process — Trane products provide the 
correct, satisfactory, economical solu- 


tion. Trane has an impressive list of 
installations in all fields of commerce a cae ties ee H EAT | h G AN D 
and industry, backed by fifty years of 


leadership based on experience and Al Yr C 0 N D | T | 0 fe | N G 


service. Ask Trane First, is a sound 


om fe T ffi VY" 
Tire” rane offices are T 0 T ~ . D . G a 7 7 


THE TRANE COMPANY, 2009 CAMERON AVENUE, LACROSSE, WIS. 
ALSO THE TRANE COMPANY OF CANADA LTD., TORONTO, ONTARIO 
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REFRIGERATOR CAR TESTS 


Experiments with overhead bunkers 
in an effort to develop a more efficient 
refrigerator car for the transportation 
of perishable products, using water ice 
as the refrigerating medium, have been 
made by the Canadian Pacific R. R. 
Engineers. Results of these tests have 
been reported from time to time in THE 
NATIONAL PROVISIONER. 


Recently two carloads—70,000 lbs.— 
of prime British Columbia frozen sal- 
mon made up a 16-day experimental 
shipment by Canadian Pacific lines and 
steamer from Vancouver to London, 
England. Handled to Montreal in eight 
days, the shipment was transferred to 
one of the company’s refrigerated 
freighters for the remainder of the trip. 


One of the fish carloads was in C. P. 
289997, one of the new overhead bunker 
type of refrigerator cars. The other 
shipment was made in a standard end 
bunker car. Much greater efficiency is 
claimed for the new overhead type cars, 
advantages being that lower tempera- 
tures can be maintained over long hauls, 
temperatures are evenly maintained on 
top and bottom and throughout the 
length of the load, and there is a mini- 
mum of re-icing which cuts expense 
considerably. 


The shipment was accompanied by 
Osear C. Walker, chief supervisor of 
perishable traffic, C. P. R., Montreal, 
who has closely studied refrigeration 
on Canadian and other foreign railways 
for the past 27 years. With him was 
0. C. Young, traffic expert of the fruit 
branch, Department of Agriculture, Ot- 
tawa, who took along elaborate scientific 
instruments to check variations of tem- 
perature. 


In the overhead car, eight ice bunkers 
along the top of the car provide refrig- 
eration, which is forced down by the 
use of specially-constructed baffle boards, 


to the floor of the car and a full circula- 
tion of cold air provides stable tempera- 
tures over the whole of the load. In the 
end bunker cars, Mr. Walker states, 
variation ,of top and bottom tempera- 
tures is necessarily greater. Two cars 
of the overhead type, Mr. Walker states, 
were brought out by the C. P. R. last 
year, and eight additional cars of this 
type have been placed in service this 
year. 


REFRIGERATED MEAT TRUCKS 


Three new refrigerated trucks for 
delivering fresh and cured meats, sau- 
sage, ready-to-serve products, etc. have 
been added recently to the delivery fleet 
of the S. S. Logan Co., meat packers, 
Huntington, W. Va. These units are 
shown in the accompanying illustra- 
tion. Bodies for two similar units are 
now under construction. 


New bodies are designed to carry ap- 
proximately 2 tons of products at tem- 
peratures ranging from 40 to 45 degs. 
F. Water ice is used for refrigeration. 
Bodies are insulated with 3 in. of Dry- 
Zero blanket in roof, 2% in. of the same 
product in sides and ends and 2 in. of 
cork in floors. 


Each body is equipped with a curb- 
side loading door 24 in. wide and 50 in. 
high, and with a rear-end loading door 
of the same height and 30 in. wide. 
Shelf runs the entire length of each side. 
Ice bunker is built across forward end. 
Walls and ceilings are of redwood and 
the floor is of oak. Inside dimensions 


DELIVERY EFFICIENCY 


Bodies of these S. S. Logan Co. trucks are 

insulated to maintain an inside temperature 

of 40 to 45 degs. F. with water ice. They 
have a capacity of 2 tons each. 
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are: Length, 126 in.; width, 72 in.; 
height, 65 in. Bodies, mounted on Inter- 
national C-30 chassis, were built by 
R. H. Gray Body Co., Austin, Minn. 


LOW TEMPERATURE RESEARCH 


At the low temperature symposium 
of the American Chemical Society, held 
recently at Rochester, N. Y., a paper 
was presented by Dr. Harold T. Gerry 
of the Massachusetts Institute of Tech- 
nology. The report was on some quan- 
titative studies of the adsorption of 
hydrogen and helium on charcoal below 
liquid air temperatures. From this 
work can be determined the efficiency 
of the system which has been proposed, 
and used a number of times, of obtain- 
ing refrigeration by desorption of hy- 
drogen in the region between liquid air 
temperatures and liquid hydrogen tem- 
peratures, and by the desorption of 
helium in the region between liquid hy- 


-drogen temperatures and liquid helium 


temperatures. The characteristics found 
are such that its application is of neces- 
sity very limited. 


A. S. R. E. ANNUAL MEETING 


Thirty-third annual meeting of the 
American Society of Refrigerating En- 
gineers will be held in New York City, 
January 25 to 27, 1938. The American 
Society of Heating and Ventilating En- 
gineers will hold a meeting the same 
week, and a feature will be a joint 
meeting of the two groups on the after- 
noon of January 26. 

Valuable contributions on the latest 
practice and improved design in re- 
frigeration will be presented at the two 
Tuesday sessions, the Wednesday morn- 
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NOW. . HIGH TEMPERATURE REFRIGERATED BODIES 


With a background of many years experience 
in the building of truck bodies for low tempera- 
ture applications, for hundreds of satisfied users 
throughout the United States and abroad, we 
have now entered the high temperature field. 


BATAVIA 
BODIES 


ARE 


BETTER 


and production “upped.” 


To this end, plant capacity has been doubled 


Shortly we shall 


offer for your approval a line of bodies dis. 
tinctive in appearance and superior in efficiency 


— in perfect keeping with the Batavia tradition, 


i 


ee) BATAVIA BODY COMPANY Pees 


ing session, and the closed Thursday 
morning session. The program com- 
mittee, under the chairmanship of Gard- 
ner Poole, vice-president of the society, 
has a complete program prepared. 


INSTITUTE HONORS POOLE 


Gardner Poole, vice president, Frosted 
Foods Sales Corporation, Boston, Mass., 
is leaving on October 26 to attend the 
meeting of the Technical Board of the 
Institut International du Froid in Paris 


on November 4. Mr. Poole has been. 


chosen president of the Technical Board, 
which is a signal honor, as he is the 
first American to be elevated to a high 
position in the Institut International du 
Froid. 


REFRIGERATION NOTES 


Edinburg Ice & Cold Storage Co. has 
been incorporated at Elsa, Tex., with 
capitalization of $100,000. 

J. C. Dugan will erect cold storage 
locker building at Janesville, Minn. 

Carl Christensen is opening cold 
storage locker plant at St. Joseph, Ore. 

Cushing Ice Co., Cushing, Okla., has 
entered locker storage business with a 
$15,000 unit. 


Newcomerstown Produce Co., has in- 


BATAVIA, ILLINOIS 


stalled a 680-locker cold storage unit in 
a new building at Newcomerstown, O. 

Quick freezing plant will be erected 
by Texas Sea Foods, Inc., Corpus 
Christi, Tex. 

Tom Boy Stores, Inc., is erecting new 
warehouse at St. Louis, Mo., which will 
be air conditioned and have storage 
coolers. 


Atlas Warehouse & Cold Storage Co., 
Green Bay, Wis., has plans for $40,000 
addition. 


FINANCIAL NOTES 


Quarterly dividend of 25 cents has 
been declared by Central Cold Storage 
Co., payable November 15 to share- 
holders of record on November 5. 


Loblaw Groceterias has declared an 
extra dividend of 12% cents on common 
and payments of 25 cents on A and B 
stock, all payable December 1 to stock- 
holders of record on November 10. 

Indicated profit of Beech-Nut Packing 
Co. for third quarter of 1937 after esti- 
mated federal income taxes and pre- 
ferred dividends was $762,991, equal 
to $1.74 a common share, against $1.49 
a share in the preceding quarter and 
$1.80 a common share in the correspond- 
ing 1936 period. Profit for 9 months 
ended September 30, after taxes and 
preferred dividends, was equal to $4.51 
a share against $4.14 a share in 1936. 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, October 
20, 1937, or nearest previous date, com- 
pared with a week ago. 


Sales. High. —Close.— 
Week Ended Oct. Oct. 
Oct. 20. —Oct. 20. 
Amal. Leather. 14,200 25 2% 
Do. Pfd. ... 2,000 23 23 
Amer. H. & L. 30,000 4% 
Do. Pfd. 1,800 24% 
Amer. Stores.. 4,000 30 
Armour II1....156,350 7% 
Do. Pr. Pfd. 2,000 67 
Do. Pfd. ... 200 103 
Do. Del. Pfd. 300 97 
Beechnut Pack. 800 91% 
400 3% 
160 15 
6,3 13 
Childs Co. 5, 5% 
Cudahy Pack.. 2,55 18% 
First Nat. Strs. 2, 35 
Gen. Foods ... 


Hormel, G. A. 
Hygrade Food. * 
Kroger G. & B. 
Libby MeNeill. 
Mickelberry Co. 
M. & H. Pfd. 
Morrell & Co.. 
Nat. Tea 
Proc. & Gamb. 
Do. Pr. Pfd. 
Rath Pack. .. 
Safeway Strs.. 
. 5% 


Stahl Meyer 

Swift & Co.... 
Do. Intl. ... 

Trunz Pork 

U. 8S. Leather. 


Wesson Oil .. 
Do. Pfd. 


Wilson & Co.. 
De. Pee. ..- 
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FRAGRANCE . 


. Essential for YOUR Products 
. Attainable with Vilter Air Conditioning 


The Quality of YOUR products, represented in 
their FRESHNESS, Fragrance, Texture and Color, 
is reflected in no uncertain terms on your Profit 


Ledger. 


sR 


TEXTURE . 


Preservation of that essential Quality, the greatest 
aid to increased sales and satisfied customers,—is 
a problem that Meat Packers, Sausage Manufac- 
turers and Provision Plants have learned is best 
solved with Vilter Air Conditioning equipment. 
Complete plant equipment by Vilter is constant 
assurance of long life, of efficiency, low mainten- 
ance and power costs, year-in-and-year-out trouble 
free operation,— a credit to your expert judgment. 


VILTER COMPRESSORS 


The Heart of your Air Conditioning unit, Vilter 
Compressors have long been famous for record- 
breaking efficiency at amazingly low operating 
cost. Let us tell you how you, too, may profit by 
Vilter Refrigeration and Air Conditioning 


equipment. 





Manufacturins 
First 


elie Boewth 
Milwuukhee 
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Company 
Street 


Wisconusin 











Gas Savin Gr 


gif te, 


AND A LOT MORE 
POWER, TOO!” 


RIVERS know the difference. They don’t like fuel 
hogs, but they also realize what full-powered mo- 
tors can mean in getting their loads over the road. 

There is a difference too in Standard Automotive 
Engineering service. There’s no sacrifice of power to 
gain fuel economy. In fact, the scientific methods used 
for checking and correcting motor inefficiencies insure 
better operation all along the line—mean increased 
power, reduced motor maintenance, plus greater gaso- 
line economy—all three for the price of one phone call 
to your local Standard Oil office. Make it today. Ask 
for the Standard Automotive Engineer. Let him show 
you the difference in methods and in results. 


STANDARD OIL COMPANY 


(Indiana) 
910 South Michigan Avenue « Chicago, III. 


AUTOMOTIVE ENGINEERING SERVICE 
Reduces Cost-per-mile 
© 1937 








This body insulation 


will last 
FOR LIFE 


* 74™) 


‘8 2 
' 


4, 
ae | 


PACKER CHOOSES DRY-ZERO 
BECAUSE IT’S DURABLE 


@ “Insulation that performs effi- 
ciently until the truck is retired,” 
was the requirement of Albany Packing 
Co., Albany, N. Y. That is why they 
chose Dry-Zero, the insulation that out- 
lasts the truck.* 

Actual usage and laboratory tests show 
that Dry-Zero Insulation is permanently 
efficient. It does not soak up moisture, 
settle, rot, or disintegrate in any way. 
Body builders have testified on numerous 
occasions that they found Dry-Zero Insu- 
lation in prime condition after 6 to 10 
years’ use. This is important testimony 
from practical experts. 

Remember these facts: Dry-Zero Insu- 
lation has a heat-stopping efficiency of 
.24; it is extremely light in weight; it 
gives you better temperature control, 
with economy; and it lasts for the full 
life of your truck. 


*Truck body built by Caley & Nash, Inc., Rochester, N. Y. 


DRY-ZERO CORPORATION 
MERCHANDISE MART :-: CHICAGO 
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PROPERLY PILED BOXES 


If you aren’t following a few simple 
rules in piling your shipping boxes, 
then you’re wasting valuable advertis- 
ing space and running the risk of ex- 
cessive damage to products—that’s the 
central idea in an interesting booklet, 
“How To Pile Corrugated , Shipping 
Boxes,” issued by Hinde & Dauch Paper 
Co., Sandusky, Ohio, as No. 3 in a popu- 
lar series of packaging handbooks. 


4 & D PACKAGING HANDBOOK NO. 3 


THE INDE & DAUCH Papen co . 
_ SANDUSEy, onto So, 


“How to Pile” tells briefly, but graph- 
ically, both how to pile and how not to 
pile shipping boxes. The handbook is 
illustrated throughout with line draw- 
ings, and emphasizes the importance of 
locking. It is claimed that compara- 
tively few packers and shippers get the 
extra protection and advertising value 
resulting from proper piling of boxes 
in storage and transit. Copies of the 
handbook will be mailed on request to 
interested packers and shippers. 


LINK-BELT VICE PRESIDENTS 


New vice presidents of Link-Belt 
Company are William C. Carter and 
Edward J. Burnell. Mr. Carter, a me- 
chanical engineering graduate of the 
University of Illinois, joined the Link- 
Belt organization in 1902 as a drafts- 
man. He has consecutively held the 
positions of engineering department 
supervisor, construction superintendent, 
plant superintendent, plant general 


Week Ending October 23, 1937 


manager, and in recent years has been 
in charge of company production with 
headquarters in Chicago. Mr. Burnell, 
a mechanical engineer from Lehigh 
University, joined the Link-Belt organi- 
zation in 1913 as a draftsman. He has 
consecutively held the positions of sales- 
man at the company’s Pittsburgh office, 
district sales manager at Boston, dis- 
trict sales manager at Pittsburgh, gen- 
eral sales manager of Western division 
territory and more recently has been 
general manager of this plant. 


TRANSPORTING LIQUIDS 


A unit for automatically transporting 
liquids by means of the displacement 
principle has been announced by the 
Morehead Mfg. Co., Detroit, Mich. This 
device, known as the “Liquivator,” con- 
sists ofa stationary pressure tank to 
which an operating valve mechanism is 
externally connected. Counter-weighted 
displacement tanks within the pressure 
tank provide the power for valve con- 
trol through leverage. Since the valve 
mechanism is separate from the tank, 
it may be assembled with any sized tank 
for handling any given volume of liquid. 
Moreover, the remote control feature 
of the operating valves permits a vari- 
ety of applications for special handling 
problems. Units are available in both 
metering and non-metering types. 
Either type can be furnished in a self- 
contained or a remote control assembly 
to meet individual requirements. The 
metering units are said to be dependable 
within 2% plus or minus. 


AUTOMATIC HANDLING 


New Trade Literature 





Liquid Seasoning (NL 430).—Char- 
acteristics and properties of liquid 
vegetable seasonings—onion, garlic and 
parsley—described and methods of using 
them in sausage and ready-to-eat prod- 
ucts explained.—Vegetable Juices, Inc. 


Conveying Equipment (NL 429).—Vol. 
3, No. 1 of the Rex World. Eight pages 
of interesting illustrations showing how 
various industries, including meat pack- 
ing, have solved mechanical handling 
problems.—Chain Belt Co. 


Friction Clutches (NL 427).—A 16- 
page list-price catalog, No. 1532, on 
friction clutches. Besides giving sizes, 
dimensions, weights, horse power rat- 
ings and other pertinent tabular data, 
book devotes two pages to the subject of 
how to select and order the right clutch 
for any service.—Link-Belt Co. 


Industrial Waste (NL 426).—New edi- 
tion of 68-page insulation booklet 
“Barriers to Industrial Waste.” This 
contains a complete and improved table 
of recommendations to serve as a guide 
to proper selection of J-M insulations 
for a wide variety of uses in practically 
all industries. Describes in detail more 
than 50 insulations, including a number 
of new types, for all refrigerated or 
heated equipment.—Johns-Manville. 


Portable Refrigerator (NL 431).—De- 
scribes and illustrates portable re- 
frigerated containers with a capacity of 
160 cu. ft. for l.c.l. shipments of perish- 
able products. Unit is of light weight 
and when loaded is easily handled by 
2 men.—All Steel Truck Corp. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


Street 








A New Paper! 


“LOOKED LIKE LOCAL CUT LOINS” 
.. . YET SHIPPED FROM THE WEST! 


A leading packer recently made a test shipment of fresh pork 
wrapped in the new H.P.S. Wet Strength sheet to one of his branch 
houses in the East. Here is an excerpt of the report he received: 

“The meat had the best appearance of any loins received from 

the West. They looked more like fresh local cut loins. They 

were dry and the lean meat carried a decidedly brighter and 

fresher appearance.” 


Why were the loins dry? Because the paper was absorbent; and it 
permitted the meat to breathe. Why were they brighter and fresher? 
Because they were dry. 


The packer’s brief ‘report mentions only appearance—but these 
pictures show added reasons for this paper’s preference. It has 
genuine wet strength, remains intact on the meat, strips off clean, 
without picking. 


Try this. Send out some loins and butts wrapped in your regular 
paper, along with some wrapped in the new H.P.S. sheet. Examine 
both shipments at their destination—and let results alone con- 
vince you of H.P.S. sheet’s startling advantages. 


Ask us to send you generous samples for your tests. 


H. P. SMITH PAPER COMPANY 


1130 WEST 37th STREET, CHICAGO 


Up to now most loin pa- 
pers have fallen apart, 
giving little protection to 
the meat. We believe the 
new H.P.S. sheet will 
cause packers universal- 
ly to seriously consider 
sweeping changes in 
| their pork-wrapping de- 
partments and to avoid 
the use of paper, such as 
is pictured here, that 
does not protect. 


ree 





Fresh as the hour it was wrapped 
—These butts were shipped to the 
Drake Hotel, unwrapped and examined 
by Chef Edouard Soulard. 





Wet strength—The assistant rolls the meat out of the 
paper. There is no picking. Observe strain on the paper 
as meat is being unwrapped. 


L — wea tat oe A 
Not a tear or hole—Despite rough handling the paper is 


intact, could easily be used for re-wrapping the butt! 





J 


Dry and appetizing —‘There is no excess moisture on the 
surface, the meat has excellent color and quality. 
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UTURES market for lard and hog 
dere backed and filled during the 
past week but on the whole averaged 
moderately higher. Trade-was active 
and liquidation was sometimes on an 
enormous scale with the result that the 
open interest in lard futures dropped 
to around 58,000,000 lbs. 


Longs were disturbed by security 
market declines and weakness in the 
hog market. New buying appeared on 
the breaks, however, and served to bring 
substantial rallies. 

The market was aided by further 
sharp reductions in lard stocks and in- 
dications that lard supplies were de- 
creasing rapidly. A larger export move- 
ment, particularly to England, drew 
some attention, although fresh foreign 
demand during the week appeared to be 
somewhat limited. Gyrations in cotton 
oil influenced lard sentiment but there 
was some fear that government buying 
of shortening for relief purposes would 
operate against lard distribution. 

Hog products moved up readily when 
securities rallied and grains developed 
more strength. The technical position 
of lard was regarded as materially 
strengthened by recent liquidation. Ex- 
tensive rains in the corn belt, slowing 
up new crop movement, also came in 
for some consideration. 


Lard Stocks Lower 


Chicago lard stocks decreased 11,412,- 
000 Ibs. during the first half of October 
and a further decrease is expected in 
the last half of the month. Stocks at 
mid-month were nearly 20,000,000 Ibs. 
under a year ago. 


The corn-hog price ratio for the week 
ended October 9 stood at 14.4 compared 
with 11.5 the previous week and 9.2 
last year. 

Receipts of hogs at Western packing 
points last week totaled 211,300 head 
against 317,000 the previous week and 
362,800 the same week a year ago. 


Average price of hogs at Chicago at 
the outset of the week was $10.60 
against $10.75 the previous week, $9.60 
a year ago, $9.92 two years ago and 
$5.50 three years ago. Top hogs eased 
to $10.35 at midweek compared with 
$11.15 the previous week. 


The U. S. Department of Agriculture 
reported this week that slaughter sup- 
plies of hogs in the first six months 
of the new hog marketing year probably 
will be smaller than a year earlier. 
Consumer demand for meats in this 
period may be somewhat weaker than 
in the fall and winter of 1936-37. 


PORK.—Demand was fair and the 
market steady at New York. Mess was 
quoted at $33.25 per barrel and family 
at $33.25 per barrel. 


Week Ending October 23, 1937 


LARD.—Demand was fair but the ° 
market was irregular at New York: 
Prime western was quoted at $10.50@ 
10.60; middle western, $10.40@10.50; 
New York City in tierces, 10@10%c; 
tubs, llc; refined continent, 11%@ 
11l%c; South America, 115%c; Brazil 
kegs, 12c, and shortening in carlots, 
10%c, smaller lots, 10%c. Shortening 
for export made from foreign oils was 
quoted at 9%c in carlots and 9%c in 
smaller lots, 

At Chicago, regular lard in round 
lots was quoted 25c over October; loose 
lard, 45¢ over October, and leaf lard, 
42%c over October. 


(See page 45 for later markets.) 


BEEF.—Demand was fair at New 
York and the market was steady. 
Family was quoted at $26.00@27.00 per 
barrel. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of October 16, 1937, totaled 833,220 
Ibs.; greases 345,200 lIbs.; stearine, 
none; tallow none. 


PORK FOR PORTO RICO 


Porto Rican purchases of pork prod- 
ucts and lard during the fiscal year 
ended June 30, 1937, increased sharply 
over those of a year ago, says the Porto 
Rican Trade Council. Pork product 
shipments from continental United 
States rose more than 21 per cent in 
volume and approximately 10 per cent 
in dollar value over such shipments for 
the 1935-36 fiscal year, while lard ship- 
ments showed gains of 27.5 per cent in 
physical volume and 22.3 per cent in 
dollar value. The islanders spent $2,- 
736,860 for 20,621,367 lbs. of pork prod- 
ucts produced in mainland United States 
during the past fiscal year as against 
$2,491,920 for 17,018,856 lbs. during the 
previous twelve month period. Lard 
from the mother country cost them $3,- 
144,179 for 24,295,775 lbs. as against 
$2,571,566 for 19,060,753 lbs. during 
1936 fiscal year. 


CANNED BEEF IMPORTS LESS 


Imports of canned beef into the 
United States during the first six months 





Pork«Imports ‘Double A Year Aco 


ORK imported into the United States 

during August, 1937, totaled nearly 
7 million pounds—almost double the 
import of August, 1936. For the eight 
months ended with August the 1937 
import was 53,000,000 lIbs., compared 
with 25,000,000 Ibs. in the like period 
of 1936. This was balanced in part by 
pork exports of 4,650,000 Ibs. in August 
and a total for the eight months of 
40,300,000 Ibs. 


Beef imports for the month were less 
than those of a year ago, and for the 
eight months of 1937 totaled 63,876,000 
Ibs., compared with 71,365,000 lbs. in 
the like period of 1936. Export for the 
eight months period of 1937 and 1936 
amounted to only een more than 
9,000,000 Ibs. 


Imports and exports for August and 
the year to date, with comparisons, are 
reported as follows: 


IMPORTS. 


Aug., Aug., 8 mos., 8 mos., 
1937. 1936. 1937. 1936. 


Re eee reer 2,356,499 
Hames, shoulders and bacon..............-sesee0. 3,745,016 
672,341 
WHORE POE vc ccccdservccccsececccssccecowvsed 6,773,856 


Pork, pickled, salted and other 


Beef, fresh 
Veal, fresh 
Beef and veal, pickled or cured 
Beef, cann 


OOO OOO eee ee 6,841, 956 
Total VOSE GWE VOR. cccccccccccccsescscvcccvcs 7,499,122 


1,125,857 
2,217,944 


16,041,122 
32,491,694 
229,178 4,182,192 
3,572,979 52,715,008 
254,326 2,534,706 
0 103,357 
87,426 1,331,019 
59,906,902 


8,988,415 906, 
9,280,167 63,875,984 


8,099,769 
15,108,915 
1,770,512 
24,974,196 


3,055,834 


71,365,248 


EXPORTS. 


Pork: 

Fresh, carcasses 

Fresh, loins and oth 

Cumberland and Wiltshire sides 


ae rer 3,187, ‘979 
209,638 


Bacon 
Pickled 
Canned 


ED. iiclaariorn ae Wars 60. g eae emis aun eee eae 4, 631, 343 


Beef and veal, fresh 
Beef, cur 
Beef, canned 


I kg se Sik dno ch és binee tues » 178.763 
BE igh CbsaSehEe SNE +050 e ae cub UaVeneeceteees 7, ony 687 


ae 


46.558 
1,350,428 
207,117 
31,787,488 
2,857,781 
7,372,775 
4,885,598 
48,507,745 


776 
168,848 

0 
3,642,312 
516,379 
1,333,905 


442.976 
6,105,196 
307.481 
1,368,621 
113,843 
1,789,945 


6, by = 








‘‘We are mighty proud of our Red Lion Expeller. 
You see, ours is a small plant. While we could use 
a larger Expeller, yet we find that the Red Lion 
gives us a machine at less investment, handles 
our capacity nicely, operates at a small upkeep 
cost, and all in all, it certainly fits into our pro- 
duction scheme 100%. 


“Our Red Lion produces from 300 to 500 pounds 
of pressed cracklings per hour and makes hard 
pressed Expeller cracklings as economically as 
any other equipment makes soft pressed crack- 
lings. This Red Lion is a rugged, durable and well 
built machine.” 


--. and if you have a limited capacity plant, look 
into the possibility of using a Red Lion. There 
are two models to select from, the Standard for 
intermittent work and the Improved Red Lion 
for continuous operation. Write and let us 
show you how you can make more profits by the 
installation of a Red Lion Expeller. 


THE V. D. ANDERSON COMPANY 
1946 West 96th Street « Cleveland, Ohio 


IMPROVED MODEL 


ANDERSON RED LION EXPELLER 
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PEAK EFFICIENCY 
in packaging 
with PETERS 
» Lguipment 





TO SET UP... 


Lard and Shortening Cartons 

a poy cy CARTON FORMING AND LIN- 
ING MACHINE shown above sets up 35-40 
cartons per minute, requires only one operator 
and is adjustable for a wide range of sizes. 








OO Gok... 

Lard and Shortening Cartons 

This faeo gey CARTON FOLDING AND 
CLOSING MACHINE shown below closes 35- 
40 cartons per minute, requires no operator and 
is adjustable for a wide range of sizes. 
SENIOR Machines for greater production. 


Write us to send complete information. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago, Ill. 














Have you visited 


Room 
438 


DRAKE HOTEL 
9 














The National Provisioner 





of 1987 totaled 42,742,000 lbs., com- 

with an import of 50,423,000 lbs. 
in the like period of 1936. Imports from 
Uruguay declined 10,000,000 Ibs, and 
those from the Argentine about 1,000,- 
000 Ibs. Imports for each period, with 
principal country of origin, are re- 
ported as follows: 


6 mos. 
1987. 


6 mos. 
1936. 
20,590,000 
28,860,000 

973,000 


50,423,000 





AUGUST MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in August 1937: 
BEEF AND VEAL. 


Total 
Consumption, Per capita, 
Ibs. Ibs. 
3.65 
4.11 


August, 472 : 
August, 1936............528,000,000 
PORK (INC. LARD). 
August, ’ ° 3.12 
August, 1936............ 422,000,000 3.28 
LAMB AND MUTTON. 
August, 1987............ 58,000,000 
August, 1936............ 51,000,000 
TOTAL. 


934,000,000 


August, 
BEE s Kcccccccs 1,001,000,000 


August, 
LARD. 


August, 
August, 1936 


Hog Cut-Out Results 


N KEEPING with practically all mar- 

kets, both hog and green meat values 
were lower during the current week 
and cut-out returns were somewhat 
better than a week earlier as a con- 
sequence. 


General weakness in the market for 
meats of all kinds affected not only the 
price of green pork products but of 
cured products as well. When it is re- 
called that there are very limited quan- 
tities of desirable averages of the vari- 
ous cuts on hand the weak sentiment of 
sellers was something of a surprise. At 
the same time the fact must not be lost 
sight of that cured meats now going 
into consumption. were put down from 
high costing hogs. These two things 
should make it possible to work cured 
meats to a price level reasonably rep- 
resentative of their value. 


Plentiful supplies of new crop hogs 
were included in the runs at Chicago 
during the week with packing sows con- 
stituting a very small percentage of 
the runs. Most good and choice hogs 
ranging from 190 to 230 lbs. sold at the 
close of the four-day period between 
$10.00 and $10.25. Heavy butchers of 
good and choice grade moved at $9.65 
to $10.10. Practical top was $10.25 with 
a few loads moving at $10.40. 


Receipts at the seven principal mar- 
kets were well above those of a week 
ago but only about 67 per cent of the 


like period a year ago. It will be re- 
called, however, that the marketings at 
this time last year were beginning to be 
heavy owing to the necessity of farmers 
selling for lack of feed. 

Test on this page is worked out on the 
basis of Chicago costs and credits, based 
on yields of good hogs of the weights 
shown. 


MEAT IMPORTS AT NEW YORK 


For week ended October 16, 1937: 


Point of 
origin. Commodity. 
Argentina—Cooked ham in tins 
—Canned corned beef 
Canada—Fresh chilled pork cuts 
BP ne 


Amount 
Lbs. 


Denmark—Tinned cooked picnics 
—Smoked sausage 
—tTinned liverpaste 
—Tinned oe meat 
—S. P. pork c 
—Smoked pork ‘betes 
—Cooked sausa 
England—Beef extract 7 jars 
Germany—Smoked ham 
—Smoked sausage 
Hungary—Cooked ham in tins 
Irish Free State—Smoked bacon 
Italy—Smoked sausage 
Lithuania—Fresh frozen pork cuts 
New Zealand—Fresh frozen beef cuts 
—Fresh frozen calf livers 
Norway—Canned meat balls 
Rumania—Cooked ham in tins 
Poland—Cooked ham in tins 
—Fresh frozen pork cuts 
—tTinned luncheon meat............ 27, 476 
—Tinned spiced ham 
—Smoked bacon 





Regular hams 
Picnics 


Plates and jowls 


P. S. lard, rend, wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and misc 


TOTAL YIELD AND VALUE.. 


Cost of hogs per cwt 
Condemnation loss 
Handling & overhead 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THm NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per Cent 
live per 


Price Value Per Cent 
per cewt. live per 


Ib. alive wt. Ib. 


180-220 Ibs. 


16.3 
15.7 
19.1 
21.3 
18.3 





13.70 
5.40 
4.00 
9.50 
9.70 

aaa 2.00 

11.0 3.00 12.1 

11.3 ‘ 2.50 11.3 

9.7 ‘ 2.20 9.7 

10.0 10.0 

16.1 16.1 

12.3 12.3 


16.3 
14.5 
19.1 
19.9 
18.3 
13.5 


1.60 
2.80 





- 68.00 


Price 


220-260 Ibs. 


Value Per Cent Price 
per cwt. live per 
alive wt. Ib. 


260-300 Ibs. 


15.9 $ 2.13 
12.3 62 
19.1 -76 
19.0 1.71 
18.3 57 
13.4 1.26 


Value 
per cwt. 
alive 


$ 2.23 13.40 
-78 5.10 
-76 4.00 

1.89 9.00 
1.78 3.10 
27 9.40 
36 5.00 14.1 71 
27 3.10 11.3 35 
21 2.10 9.7 .20 
1.11 10.20 10.0 1.02 
.26 1.50 16.1 24 
34 2.70 12.3 33 
10 2.00 ieee -10 
45 masa acti 45 





$10.81 70.50 $10.45 








Week Ending October 23, 1937 





























Sturdiness 


backed up by 


Performance 


Strong, sturdy ham boilers are a necessity, 
but they must back up their strength and 
long life with results. Adelmann Ham 
Boilers do this and more. Throughout their 
long life they perform efficiently and eco- 
nomically, producing boiled hams of such 
superior quality that they repay their low 
cost many times because of decreased costs 
and the multiplied profits. 


The exclusive elliptical yielding springs 
distribute their steady, even pressure over 
the entire cover. Cover tilting is eliminated 
—hams are allowed to expand while cook- 
ing. The self-sealing cover insures that 
the ham will cook in its own juice, greatly 
increasing quality and flavor. 


Adelmann Ham Boilers are made of Cast 
Aluminum, Tinned Steel, Monel Metal and 
Nirosta (stainless) Steel. Write for com- 
plete details and trade-in schedules today! 


ADELMANN 

Tinned Steel 

Type *‘OE” 
Made in 5 Sizes 


Width 


ADELMANN—“‘The Kind Your Ham Makers Prefer’’ 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stan- 

ley St., Liverpool & 12 Bow Lane, London—Australian 

and New Zealand Representatives: Gollin & Co., Pty. 

Ltd., Offices in Principal Cities—Canadian Representa- 

tives: C. A. Pemberton & Co., Ltd., 189 Church St., 
Toronto. 

















SPARKLING PURE WHITE LARD 
economically produced with NUCHAR 


NUCHAR, added to the rendering 
vessel with sweet pickle and dry salt 
trimmings, produces a quality sparkling 
white lard that is sweet, stable and 
odorless. NUCHAR absorbs all curing 
materials, thus preventing off color and 
flavor. It is not a chemical bleach and 
will in no way break down or change the 
natural condition of the fat. NUCHAR 
removes impurities and produces tal- 
lows and greases that are practically 
moisture-free. Write for further infor- 
mation about NUCHAR, the **‘Modern 
Purifier.”’ 


HIGHER QUALITY LARD 
INCREASED PROFIT 
BETTER KEEPING QUALITIES 
HIGHER PRICES FOR TALLOWS AND GREASES 











Write for full information to 


INDUSTRIAL CHEMICAL SALES DIVISION 


West Virginia Pulp & Paper Company 
230 Park Ave. 205 W. Wacker Dr. 418 Schofield Bldg. 
NEW YORK, N. Y. CHICAGO, ILL. CLEVELAND, OHIO 

















UNION STEEL OVENS—BEST FOR MEATS 


Send today for full details of the Union Steel 
oven, made especially for meat packers by the 
leading Reel oven manufacturer in the bakery 
field. You have the ingredients and materials— 
the entree and the market. All you need is a 
Union Steel Meat Packers’ Oven. Write today. 


UNION STEEL PRODUCTS COMPANY 
575 BERRIEN STREET ALBION, MICHIGAN 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantic and Gulf ports: 


Week Week Nov. 1. 
ended ended 1936 to 
Oct. 16, Oct. 17, Oct. 16, 
1937. 1936. 1937. 


To 
United Kingdom 


Continen 
Other Countries 


BACON AND HAM. 
M lbs. M lbs. 


LARD. 
M lbs. M Ibs. 


United Kingdom 

Continent 

Sth. and Ctl. America.... 
West Indies 

B. N. A. Colonies 

Other Countries 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork Ham Lard 

From bbls. MIbs. M Ibs. 
New York 2 833 
Boston 56 
New Orteans 
Montreal 
Halifax 


Total Week 
Previous Week 


Cor. week 1936 


SUMMARY NOV. 1, 1936 to OCT. 16, 1937. 


1936-37. 1935-'36. 
Pork, M Ibs. ae 249 
Bacon and Hams, M Ibs. ow Ween 75,881 
Lard, M Ibs .f 94,671 


CURED PORK PRICES 


Prices at Chicago, September, 1937, 

reported by U. S. Dept. of Agriculture: 
Sept., Aug., Sent., 

Hams, smoked, reg. No. 1— 1937. 1937. 1936. 
0 ener re 27.95 28.28 25.62 

10-12 Ibs. av ... 27.75 28.00 25.68 
BERG, BV. .6ccsecccccess 27.45 27.44 25.70 
14-16 Ibs. .20 27.84 25.57 


Hams, smoked, reg. No. 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 


to 
on 
Pe 

2 


23.92 
23.57 
23.60 
23.55 


to to to 
ot 
Se = 
oe 


8 


Hams, smoked, skinned, No. 1— 
PE Miatcedccéceteoveee In 27.45 27.44 26.00 
a ee 26.82 26.84 25.30 


Hams, smoked, skinned, No. 2— 
16-18 Ibs. av ‘ 24.91 24.05 
18-20 Ibs. av y 24.12 23.20 


Bacon, smoked, No. 1 dry cure— 
kh Sere 33.95 32.62 28.72 
8-10 Ibs. av 2.95 31.90 28.17 


Bacon, smoked, No. 1 S. P. cure— 
SS rere 30.63 29.47 24.95 
10-12 Ibs. av q 28.94 24.10 
Picnics, smoked, 
4- 8 lbs. av 22.78 18.50 
Backs, dry salt, 
12-14 lbs. av iz. 16.81 
Lard: 
Refined, h. w. 3.05 138.00 12.48 
Substitutes J 12.25 12.80 
13.25 12.92 


Week Ending October 23, 1937 





FUTURE PRICES 


SATURDAY, OCTOBER 16, 1937. 
Open. High. 
LARD— 
Oct. . 10.25 
ee 
Dec. ... 9.75 
Jan. .. 
Mar. ... 
May 


MONDAY, OCTOBER 18, 1937. 
LARD— 
Oct. -10.10-05 10.10 
Nov. 
Dec. ..- 9.80 ‘9.80 
Jan. ... 9.80 9.80 
Mar. ... 9.60 
May ... 9.80 9. 80 


CLEAR BELLIES— 


TUESDAY, OCTOBER 19, 1937. 


LARD— 
Oct. 
Sen 
Dec. 
Jan. 


SLSLCoee 
orocuk oe 
ANSSoas 


May ...9. 
ee BELLIES— 
14.25ax 


WEDNESDAY, OCTOBER 20, 1937. 
LARD— 


Oct. ... UT 9.75 9.67% . 75 
Se <<om oece 9.62%4b 
Dec. ...9.60-70 9.70 9.52% 9.65 
Jan. ... 9.65 9.65 9.55 9.65ax 
Mar. ... 9.70 aaa en 9.70ax 
May ... 9.60 9.70 9.50 9.70ax 
CLEAR BELLIES— 
Oct. ...14.05 14.05 


13.87% 13.87 4ax 


THURSDAY, OCTOBER 21, 1937. 

LARD— 

Oct. ... 9.85 9.95 9.67% 
9.85 9.57% 
9.80 9.57% 


9.80 9.60 
9.90 9.60 


Key: ax, asked; b, bid; n, nominal; —, split. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during Septem- 
ber, 1937, with comparisons, is reported 
as follows: 


as “eae 9 mos., 1937, 9 mos., 1936, 
Ss. Ibs. Ibs. 


Fresh and frozen 
310,716,239 


3,571,426 


16,613,356 
2,245,241 


339,443,620 
2,539,599 


13,206,704 
1,661,980 


: 399,519 

Lamb and 
mutton .. 1,885,972 
Pork 231,564 

Cured: 

1,736,481 963,769 
15,275,406 10,386,076 
28,272,728 24,357,949 


617,310 


Sausage 


Other meats 
and lard .. 


3,105,336 
241,221 


36,372,576 


1,954,519 
380,385,396 


1,438,600 
393,998,297 





CASH PRICES 


Based on actual carlot trading Thursday, 
October 21, 7. 


16% @16% 
SKINNED HAMS. 


Short Shank %c over. 


BELLIES. 


(Square cut seedless) 
(S. P. 4c under D. C 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


Extra Short Clears f 
Extra Short Ribs.......... 35-45 
Regular Plates 6- 8 
Clear Plates 

Jowl Butts 

Green Square Jowls 

Green Rough Jowls 


Prime Steam, cash 
Prime Steam, loose 
Neutral, in tierces 
Raw Leaf 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended Oct. 16, 1937, were as 
follows: 


Week Previous Same 
Oct. 16. week. week '36. 


Cured meats, Ibs.15,675,000 16,218,000 16,066,000 
Fresh meats, Ibs.43,478,000 43,578,000 47,514,000 
oe ee 6,974,000 7,864,000 2,235,000 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


‘A Boiled Isa F oe gest a — 
. oye ° “om ty, to a Soft, uffy t Mass 
Sterilized Pickle eer Sara z Rui to tu Gaeeads tote a 


Prague Powder is the only fused Second Pickle 


nitrate and nitrite cure. There Ingredients Always Uniform [I ° 

waa wired WADE IN AMER A Dry Pickle 
are no imitations. Common Salt TERCR RINT AT Tasa 

: ? {it PRAGUE POWDER has all the 
mixtures are not in the same Cte curing elementscombined in each 
particle and dissolves quickly, 
creating a lasting color on the 
lean of the meat, giving a rich 


° ° a0. : ripe flavor. 
Better for Pumping ==. sates Better for Box Bacon 


Pickle wa | A Delicate, Tasty Flavor 


USE PRAGUE POWDER PICKLE 
See our Exhibit at Booths 5 and 6 


THE GRIFFITH LABORATORIES 
1415-31 West 37th St. Chicago, Illinois 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario, Canada 








class. They are not uniform. 


(eee meee! \ 


Prague Powder is always uniform. 














’ NEW SYSTEM 
RIGHT QTD) notary oven 


the first time and every time apiodiag be 
= a we Produces Best Quality 
The controlled, uniform high quality of our | Sef Loaves and Roasts at Low- 
. . . est Fuel and Power Cost. 
stockinettes is your guarantee of complete 
satisfaction on every stockinette order. This Built for Service 
careful control extends through our entire $375 Medium 36 loaves or 24 roasts 
range of operations . . . preparation, knit- $475 Large 60 loaves or 48 roasts 
ting, assembly, stocking, inventories and F.O.B. Frscor 90 loaves or 72 roasts 
delivery. This is just ONE of the many Brand Bros., Inc. Names of users and com- 
reasons why wise packers everywhere buy 410 E. 49th St., New York City plete details on request. 


ADLER stockinettes from CAHNI 


’ EASY-WAY LOAF FILLER 
wy fills loaves the sanitary way 
SY... i“ ~—saves time—pays for itself 








in short order. Many in se 
ice. Even the smallest plant 
State 1637 . can’t afford to be without 


, 4 , Perfection ham molds, meat 
Soting Agent . — loaf molds, loaf pans are the 


THE ADLER COMPANY | J) ow estes 7" * 
CINCINNATI Write for Partieulars 


Buy Stockinettes from CAHN and BE SURE! | siaiala Cc. T. LENZKE & CO. _— 
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CHICAGO. MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended, 
Oct, 20, 1937. 1936. 
26% @27% 16 @16%4 
15 @15% 
14% @15 
2414 @25 15% @16 
foto 4 14 @15 
13% @14 


14 @15 
14 @14% 


Cor. week, 
Prime native steers— 


2714 @28% 


800-1000 

Heifers, good, 400-600. 
Cows, 4 300 

Hind quarters, 
Fore quarters, 


choice... . 
choice... . 


Beef Cuts 

@56 
@50 
@38 
@73 


Steer loins, 

Steer loins, } 

Steer ling, N ; ; 
Steer shor oins, prime. . £ 
steer short loins, No. 1. @63 
Steer short loins, No. 2.. @42 
Steer loin ends (hips).... @37 
Steer loin ends, No. 2... @34 
Cow loins . 

Cow short loins 

Cow loin ends (hips) 
Steer ribs, prime 

Steer ribs, No. 1... 

Steer ribs, No. ¢ 

Cow ribs, No. 2 

Cow ribs, No. ¢ 

Steer rounds, 

Steer rounds, No. 

Steer rounds, No. 2 
Steer chucks, prime. 
Steer chucks, No. 1 
Steer chucks, No. :‘ 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 

Steer navel ends... 

Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1, bnis.. 
Strip loins, No. 

Sirloin butts, No. 

Sirloin butts, No. 

Beef tenderloins, 

Beef tenderloins, N @65 
Rump butts @l5 
Flank steaks jae @24 
Shoulder clods @1y% 
Hanging tenderloins @18 
Insides, green, 6@8 Ibs. . @15% 
Outsides, green, 5@6 Ibs @15 
Knuckles, green, 5@6 Ibs. @15% 


Beef Products 


Brains (per Ib.)......... 


@s0 


Tongues ae 
Sweetbreads 
Ox-tail, per Ib.. 
Fresh tripe, plain 
Fresh tripe, H. C 
Livers 

Kidneys, per lb 


Choice carcass 

Good carcass f 
Good saddles ....:....... 19 
G8od racks 

Medium racks ........... 9 


Veal Products 


trains, each @10 
Sweetbreads @35 
Calf livers @35 


Choice lambs .... @i9 
Medium lambs @iij 
Choice saddles @24 
Medium saddles @22 
Choice fores @16 
Medium fores @15 
Lamb fries, per Ib @30 
Lamb tongues, per Ib..... @15 
Lamb kidneys, per Ib... . @20 


Mutton 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 

Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per lIb.. 
Sheep heads, each 


@12% 
@i4 


Week Ending October 23, 1937 


Fresh Pork, etc. 


ork loins, 8@10 Ibs. av. @22 
Pienic shoulders @16 
Skinned shoulders @li 
Tenderloins @36 
Spare ribs @lj 
Back fat @lj 
Boston butts @20 
3oneless butts, cellar 

trim, 2@4 
Hocks 
Tails 
Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 
Kidneys, 
Livers 
Brains 


Snouts 
Heads 
Chitterlings 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs 
Clear bellies, 18@20 Ibs.. 
Rib bellies, 25@30 Ibs... 
Fat backs, 10@12 Ibs 
Fat backs, 14@16 Ibs 
Regular plates 

Jow!l butts 


WHOLESALE SMOKED MEATS 


— ou. hams, 14@16 lbs., paveieaene 


@13% 
@10o% 


25% @26% 


pape’ @27 
Standard reg. hams, 14@16 ibs. be plain... 24% @25% 
Picnics, 4@8 lbs., short shanks, plain...24 @25 
Picnics, 4@8 Ibs., long shank, plain....22 @23 
Fancy bacon, 6@8 lbs., parchment paper. 83 @34 
Standard’ bacon, 6@8 ‘lbs., plain 29 @3 
No beef sets, smoked 

Insides, 8@12 lbs 

Outsides, 5@9 Ibs 

Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted.... 

Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces........ 
Clear plate pork, 25 to 35 pieces 

Bean pork 

Brisket pork 


Extra plate beef, 200-Ib. bbls.... 


Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, obo. ib. bbl 


LARD 


Prime steam, cash, Bd. trade.... 
Prime steam, loose, Bd. trade.... 
Refined lard, tierces, f.o.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 

Neutral, tierces, f.o.b. Chicago... 
Compound, veg. tierces, c.a.f.... 


OLEO OIL AND mene 


Extra oleo oil Re 
Prime No. 2 oleo 


Prime oleo stearine, 
VEGETABLE OILS 
Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 
White deodorized, in bbls., f.o.b. wae. 
f.f.a. -o*- mills. 
mil 


edible 


Corn oil, in tanks, f.o.b. c 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 
Refined in bbls., f.o.b. Chicago 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine... . 
White animal fat margarine, in 1 Ib 
cartons, rolls or prints 
Puff paste (water churned)....... eccee 
(milk churned) 


@5SH9H9® 
OSrAQKooe 
FE BRS 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton........... 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 
Country style sausage, smoked 

Frank furters, in shetp casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice......... 
Liver sausage in beef rounds........... 
Liver sausage in hog bun 

Smoked liver sausage in hog bungs. ° 
Head cheese 

New England luncheon specialty. 
Minced luncheon specialty, choi 
Tongue Sausage 

— sausage . 


Polish GRUORGO oc ccccccccccee along Yin 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer 

Holsteiner 

B. C. salami, choice. 

Milano, salami, choice in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 

Mortadella, new condition 
Capicola 

Italian style hams 

Virginia hams 


SAUSAGE IN OIL 


Bologna style yey S in beef rounds— 
Small tins, 2 to cra 

Frankfurt style saan, in sheep —~ 
Small tins, 2 to crate 

—s link , in 





SAUSAGE MATERIALS 
(F. 0. B. CHICAGO.) 


Regular pork trimmings 

Special lean pork trimmings 

Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400 Ibs. ona =. 
Dr. bologna bulls, 600 Ibs. and up...... 
Pork tongues, canner trim, 8. P 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock): 
In 425-lb. bbls., delivered 
Saltpeter, less than ton lots: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Dbl. refd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.o.b. Chicago: 
Granulated 
Medium, undried 
Medium, dried 
Rock 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans.... 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%).. 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., 1 2 
Packers’ curing sugar, 2) 
f.o.b. Reserve, La., 
Dextrose, in car lots, per cwt 


(Continued on page 39.) 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


TH LA SALLE TREET 


AGO 














CannedCornedBeef 














| e 
| Canned Roast Beef 


Canned Brisket Beef 


The addition of these 
fine tender, genuine 
high quality canned 
Meat Products to 
your present canned 
meat line assures 
you of positive sales 
success. Write for 
details of these and 
other profitable 
items. 




















QUALITY PRODUCTS 


to add to your canned meat line 


FOR SALE UNDER 
YOUR BRAND NAME OR TRADEMARK 


Both large and small packers and sausage 
manufacturers welcome any additions of 
quality products obtained direct from the 
plant to their canned meat line. Choice qual- 
ity Canned Corned Beef, Canned Roast Beef 
and Canned Brisket Beef are proven fast- 
sellers. You sell them under your own brand 
name or trademark, thus helping to boost 
and maintain your reputation. Write for 
further details and reasonable prices today! 


NORTH AMERICAN OFFICES: 


Corporacion Arcentina pe Propucrores pe Carnes 
( Argentine Meat Producer’s Corporation ) 
90 Broad Street New York, N. Y. 








4.38 








9 






Have you visited 


Room 


DRAKE HOTEL 











Choicest Selected 
Sausage Beef 
Material Cuts 









WHOLESALE MEATS 




















‘The Skins You Love to Stuff” 


Early & Moor, Inc. 
SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 






Exporters 


Importers 
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Chicago Markets 


(Continued from page 37.) 


SPICES 


Chicago, original bbls., bags or bales.) 
(Beste . Whole. Ground. 
Per lb. ~ Ib. 





fice, Prime ..ceseceeeeeesceese 16 7% 
sited scaigeneersheoetanesses 16% = 
ili Pepper, Fancy.......---++-+++ in 2 
Chill Powder, Fancy.........-..++- os 20 
Cloves, AMbOYDA ....-.-+eeeeeeeuee 27 31 
Madagascar .--+++e+eeeeeeeeseeee 18% 22 
ZanZiDAr ..-- sree eeeeeeereeeeeee 21 24% 
Ginger, Samaica Janaeeceeeereesdes 18% 20 
iC.) eee ee 17 19 
Mace, go A Banda......-.-sseeees 65 70 
Bast India .......seeeseeeeseees 60 65 
Eat iW. I, Blend....ccsccccces me 60 
Mustard Flour, Fancy.............. oe 22% 
ME ced ith babies ssecccesscees “s 15 
Nutmeg, Fancy Banda.............. - 26 
et India ....cccccccccscccceces aca 2 
~ & W. 1. Bbena.....ccccceses - 19% 
Paprika, Extra Fancy........-.+s-. ae 29 
Fancy .- mare eee eereveoveseuse — = 
ungarian, OP inn666606666000us a 2. 
Pepina Sweet se? poet eeeceeeees ee 26% 
Pimiexo (220-Ib. bbls.)..........--- ee 27 
Pepper, Cayenne.» See vereerecsececes on 23 
Red Pepper, No. 1......--+-eeeeeees oe 17% 
Pepper, Black Aleppy.....-..--.-+-- 10% 12 
Black Lampong ........-..+++-++ 7% 8% 
Black Tellicherry........-+.-+++-- 10% 12 
White Java Muntok.............. 12 13% 
White Singapore .............+-. 11 12 
White PackerS .....ccccccccceees 12 


SEEDS AND HERBS 
Ground 
for 
Whole. Sausage. 
Caraway Seed 9 11 




































NO OE ..o cv acesawnnatecesyseeatas $ @14.00 
Steers, medium and good............. 12.50@13.50 
Steers, common and medium.......... 10.75@11.50 
RE ee ..» 8.00@ 8.50 
Cows, common and medium 6.75@ 7.75 
Cows, low cutter to cutter. 3.75@ > 15 
Heifers, cutter to medium. - 5.75@ 8.25 
ee Or ee ee 5.50@ 7.00 
LIVE CALVES 
VOR GINS ccc cc cadeeneesasedes $ @13.50 
We: GIN vctucecnstecsnascee @10.25 
PO AI son cr rcbdceececannete 6.50@ 9.50 
Calves, common to good.............. on 9.00 
Calves, culls and common............ 5.50@ 6.50 
LIVE HOGS 
Hogs, good to choice, 160 to 210-lb....$ @11.35 
DOG 6 <0:0:0.05y55Sneeedadeeeeneeewne es @ 8.75 
LIVE LAMBS 
Lambs, good to choice.......... $ @11.00 
Lambs, cull and common 7.50@ 8.00 
Ewes, common to good..............- 3.00@ 5.50 
DRESSED BEEF 
City Dressed. 
Ciehen, ROUINE, BAER, os cisceccvvsseeeve 
Choice, native, light..... 


Native, common to fair.. 


Western Dressed Beef. 














FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... @25 
Pork tenderloins, fresh...........+++++- 39 
Pork, tenderloins, frozen............ eves 39 









n 

Shoulders, Western, 10@12 Ibs. av.. 
Butts, boneless, Western 
Butts, regular, Western... 


Hams, Western, fresh, 10@12 Ib @24 
Picnic hams, West. fresh, 6@8 lbs. av @i7 
Pork trimmings, extra lean...... @20 
Pork trimmings, regular 50% le ‘ @16 
PO ORES ie ee @19 
SMOKED MEATS 

Regular hams, 8@10 Ibs. av........... 26% @27% 
Regular hams, 10@12 lbs. av........... 26% @27% 
Regular hams, 12@14 lbs. av........... 264%4@27% 
Skinned hams, 10@12 lbs. av........... 27 @28 
Skinned hams, 12@14 lbs. av........... 27 @28 
Skinned hams, 16@18 Ibs. av........... 27 @28 
Skinned hams, 18@20 Ibs. av........... 26 @27 
PI, BE A meen anvesewesecns 244% @25% 
SE I nah ona ne Oban diaherns 23% @24% 
City pickled bellies, 8@12 Ibs. av......22 @24 
Bacon, boneless, Western............... 33 
eae 32 3 
Rollettes, 8@10 ih Mcesedecbedecaead tiled 25% 
Ge WEE, GEiivn60006 csedecececdees @24 
RR re @on 
Fresh steer tongues, untrimmed..... 16c a pound 


Fresh steer tongues, 1. c. trimmed.. 28¢ a pound 
Sweetbreads, f 

Sweetbreads, veal 
Beef kidneys .. 













Celery Seed, French................ 21% 2514 Native steers, 600@800 Ibs............. 26 @28 Mutton — 
CET ee 11% Native choice yearlings, 440@600 lbs...26 @28 Livers, beef . 
Coriander Morocco Bleached. . 10 ee Good to choice heifers..............+... 22 @24 GEN | Suis’ o'i0'v ow stahiscebanes .. 16c a pound 
Coriander Morocco Natural 8% 10 Good to choice cows.................... 18 @20 Beef hanging tenders...............+ 80c a pound 
Mustard Seed, Cal. Yellow 9% 12% Common to fair cows................... 15 @17 Lamb fries ...... eueueutevecees cece 12¢c a pair 
American ....... oo 21% Fresh bologna bulls................000. 11% @12% 
warjram, French 3% 6s BUTCHERS’ FAT 
FEGANO ..----- +e sees ‘ ‘ 
Sage, Dalmatian Fanc - 8% 7 BEEF CUTS ND TUE ss. si cccetinertecetees 2.50 per ewt. 
Dalmatian No. 1....+++++++++++e- 8 bli Western. City. Reonat Mon -vetkies a wintrke team Giekiaels 3.25 per ewt. 
J SE ESA 5 EE vSewessietteccdesense sce 5.00 per cwt. 
SAUSAGE CASINGS = 2 = = +H 4 b +4 EDEUNOR BOE sss soc cccacvaccecsese 3.75 per ewt. 
(F. 0. B. CHICAGO.) No. 3 ribs 24 @28 25 @30 
(Prices quoted to manufacturers of sausage.) _ z — = +4 S aii GREEN CALFSKINS 
Beef casings: = ee 82 80 @84 5- - as 12% 12%-14 14-18 18 up 
Domestic rounds, 180 pack. @.18 No. 1 hinds and ribs 31 @33 33 @36 Prime No. 1 veals. 1.95 2.05 2.10 2.35 
Domestic rounds, 140 pack. @.31 No. 2 hinds and ribs 25 @30 26 @32 Prime No. 2 veals. 1.75 1.85 1. 2.05 
Export rounds, wide........ @.38 No. 1 rounds 22 23 @24 Buttermilk No. | 1.65 1.75 1.80 say 
Export rounds, medium........... @.25 No. 2 rounds ee 21 21 22 Buttermilk No. 2.... 9 1.50 1.60 1.65 ahs 
Export rounds, narrow............ @.42 No 3 rounds........ 19 19 20 Branded gruby ..... 6 15 85 90 1.00 
AE WEE 6cncescvccceeee @.06 No. 1 chucks.......... +-23) @25 24 @26 Number 8 .......... 6 .7% .85 90 1.00 
a re er } ed ose 3 —_- ieccieew santa $i bay 
RR ee eer @. ty) ET 
4. hahah ehbaean tabi 70 ee 412% BONES AND HOOFS 
Middles, regular . eee af yy a — see 8 Be. > we pete0s6eeesseaeen 4 4 Per ton 
Middles, select, wide, 2@2 Ric.c 4 » TES. 4@G IDS. AV... cece ccccess 
Middles, select, extra wide, 2% in. Fontwieiee, foal SR ns 5 chan aucnte 50 Round shins, hoawy Gettvered, beste 4 seas ce 
auc a a yesivewee-aeenenes -75@.80 Tenderloins, 5@6 Ubs. av..............+ 50 ght, deliver 8 @75. 
alles NEN 5505 c 226 oss i coancasent 16 @18 Flat shins, ene” delivered ba 70. 
Dried bladders: Dee eee ee os t, delivered bas 65. 
12-15 in. wide, -70 ighs, ades ae buttocks 62.50 
10-12 in. wide, “60 renee VEAL White hoofs ......... 75.00 
8-10 in. wide, 85 Good 20 @21 Black and iti hoofs. bc'ecesee 50.00 
6- 8 in. wide, ee ee eee 
TROGIR. ccc cccecsenees CCSD OKC COCR Kee 18 @20 
Hog casings: I Scala Ks diveasGabenescnanesncean 16 @18 2 ————————_—&=__———_—_E=[{=== 
ON. occscccesngewos 2.45 
Narrow, special, per 100 yds........... 2.35 l A 
ac ED 4:6.6<00+ 4 eeeeesqneowaee 4 ‘ cispeion nye styepaidlaats AND ee COOPERAGE 
IIL, 5.5 4-06 ore 6.0.0 010-4:9-4.06400wO TE zambs, spring, prime.......... cocccee oy 
EY PN a6 c wewaneaewneee te 1.50 Lambs, spring, good.. -19%@ (Prices at Chicago) 
Extra wide, per 100 yds............... 1.25 Lambs, 38 lbs. down 18% @19% Ash pork barrels, black hoops...... $1.47% @1.50 
EES eae .27 Sheep, good ........ oe @12 Ash pork barrels, galv. hoops 1.55 @1.57% 
Re I UII. 5 .cocncnccnsccceue 22 Sheep, medium ... 8 @10 Oak pork barrels, black hoops 1.387% @1.40 
Medium prime bungs.................. 15 Oak pork barrels, galv. hoops...... 1.45 @1.47% 
Small prime bungs........ aateh Le DRESSED HOGS White oak ham tierces....... seeees 2.82% @2.35 
Middles, per set.. 18 Red oak lard tierces......... esseve 2.07% @2.10 
UN ©: Bixseis's 6's) 9 eb bereiw ieieearee pe | Hogs, good and choice (90-140 Ibs.) ..$16.75@17.75 White oak lard tierces............. 2.17% @2.20 











Week Ending October 23, 1937 


WE INVITE YOU — 


to visit our Headquarters, Room 218 Knickerbocker 
Hotel, when attending the Convention of the Institute 
of American Meat Packers, October 22nd to 26th, 1937. 


S. OPPENHEIMER & CO., INC. 
eee ee a 
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“VELVET DRIVE” Machinery to Meet 
All Requirements of Packers and 
Renderers 


Illustrated is a Skinning and Hoisting Winch, one of the many time- 
and labor-savers for general plant use. Latest features also offered 
in Dry Melters, large or small; Hydraulic Presses; Crackling Drain. 
ing Pans; Hashers; Combination Hashers and Washers; and many 
other standard items. Our Engineers will gladly give full details 
and quote prices on any requirements. Our general descriptive mat- 
ter will be mailed on request. 


PACKERS & RENDERERS MACHINERY 








DIVISION RED WING MOTOR CO., Red Wing, Minn. 











> Drill a well that flows eight thousand gallons a 
minute and Pomona can set a pump to deliver the 
water. Thousands of Pomona Pumps of this and 
smaller sizes are delivering water in forty-eight 
states and thirty-four foreign countries. Look into the pumping 
equipment of well managed municipalities, industries, mines, 
farms and private enterprises and you will usually find 
Pomonas—often in multiples—two, six, eleven, and even as 
many as twenty-one. These repeat orders tell the story o! 
Pomona dependability and economy. 


POMONA PUMP CO. 


Manufacturing Plants: Pomona. California - St. Louis, Missouri 
Branch Offices: New York - Chicago - Los Angeles - San Francisco 


POMONA TURBINE PUMPS 














¢ CARL F. SCHLOEMANN ¢ 


ARCHITECT & ENGINEER 


Meat Packing & 
Sausage - Plants 
Rendering Plants 
« Modernizations- 








The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


m. ‘The French Oil Mill 
. Machinery Company 
Piqua Ohio 











Can you produce 2% FAT meat scraps? 
We'll gladly tell you how. Write! 


E. W. McCULLOUGH 


3924 N. New Jersey St., Indianapolis, Indiana 































RENDERING PRESS 


Unequalled in Construction 
Unexcelled in Results 


DUNNING & BOSCHERT PRESS Co., INC. 
362 West Water St. Syracuse, N. Y. 


















SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
3ONo.LaSALLE ST. CHICAGO, ILLINOIS. 


BB re ear BEXNE mxpus re Kl 
THE MEAT PACKING INDUSTRY 















6329 San Bonita Ave. 





St. Louis, Mo. 


Brady, McGillivray & Mulloy 


CONSULTING ENGINEERS 
Steam... Refrigeration... Power Plants 


























37 West.Van Buren St. 
Chicago, Ill. 


1270 Sesdoey 
New York City, N. Y. 














The National Provisioner 
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TALLOW—The tallow market at 
New York was very quiet during the 
past week. The last business in extra 
was at 6%c, f.o.b., a decline of % to %c 
from the previous week. The quantity 
traded was reported to have been suffi- 
cient to establish the market but ap- 
parently was not large. There were 
further offerings in the market at the 
same level but consumers were inclined 
to look on, even after other commodi- 
ties and securities rallied. There was 
no large quantity of tallow pressing on 
the market. 

At New York, special was quoted at 
6%c; extra, 6%c, f.o.b., and edible, 8c 
nominal. 

South American edible No. 1 was of- 
fered at New York at 5%c, c.i-f. 


Tallow futures at New York were 
fairly active and steadier. October 
traded at 6.90; December, from 7.20 to 
7.00, and January from 7.15 to 7.00. 

Trade in tallow at Chicago was scat- 
tered during most of week and prices 
were lower. One tank No. 3 tallow sold 
on October 19 at 544c, Southern Indiana 
point, and small lot special sold at 5%c, 
Cincinnati. Round lot prime packers 
reported sold at 6%c, Cincinnati, Kan- 
sas City and in smaller way at Chicago 
to large soaper on October 20; buyer 
reduced bid to 614c¢ at all points. Round 
lot edible tallow sold at 7c, f.o.b. pro- 
duction point on October 21 and off 
prime sold at 6%c in drum lots. No. 1 
tallow last sold at 5%c, delivered Cin- 
cinnati. Edible tallow was quoted on 
October 21 at 7c; fancy, 7c; prime pack- 
ers, 6%c; special, 5% @5%c, and No. 
1, 54ee. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, October-November shipment, 
was unchanged at 22s6d. Australian 
good mixed, October-November ship- 
ment, was off 6d on the week at 22s9d. 

(Bee page 45 for later markets.) 


STEARINE—Market for  stearine 
was easier at New York and %c lower 
on the week. There were sales at 9c, 
delivered New York, for oleo and in the 
East from Chicago. 

At Chicago, the market was steady 
= unchanged. Oleo was quoted at 

c. 

OLEO OIL—Trade was quiet and 
routine at New York and the market 
was unchanged. Extra was quoted at 
12%@18%c; prime, 12% to 12%c, and 
lower grades, 11% @12%c. 

At Chicago, demand was moderate 
and the market was steady. Extra was 
quoted at 12@12%c. 

LARD OIL.—Demand was rather 
slow and the market was weak at New 
York. Prices were off % to 14¢ com- 
pared with the previous week. No. 1 
was quoted at 914c; No. 2, 94c; extra, 


Week Ending October 23, 1937 





11% c; extra No. 1, 10%c; prime edible, 
15c; inedible, 13%4c, and extra winter 
strained, 12%c. 

NEATSFOOT OIL.—Demand was 
slow at New York and the market was 
easier and off %c from the previous 
week. Cold test was quoted at 16%c; 
extra, 10%c; extra No. 1, 10%c; pure, 
12%c, and special, 12%4c. 

GREASES.—tThe last business in yel- 
low and house grease at New York was 
at 5%c, but offerings subsequently were 
held at 54%c. There was no disposition 
to press offerings as consumer interest 
was too limited. Unsteadiness in other 
markets had some influence on buyers 
as did the barely steady tone in tallow. 
Since no great quantities of greases 
were hanging over the market, produc- 
ers were inclined to look on. 


At New York, choice white grease 
was quoted at 8c; A white, 6% @7c; B 
white, 6% @6%c, and yellow and house 
5% @5'ee. 

Demand for greases at Chicago was 
fair but trade was scattered. Prices 
were steady on some grades but easier 
on others. One tank 25 acid brown 
grease sold on October 19 at 4%c, Cin- 
cinnati, and several tanks brown sold 
following day at same price. Yellow 
grease was offered at 5%c, Chicago, 
with last sale at 5%4c. Offerings light 
on yellow grease and very little buying. 
Choice white grease was offered at mid- 
week at 744c, Chicago, and B white 
grease sold at 6%4c, delivered equal to 
6%c, Chicago. Choice white grease was 
quoted on October 21 at 744c; A white, 
6%@6%c; B white, 6@6%c; yellow, 10 
to 15 f.f.a., 54%c, 16 to 20 f.f.a., 5%c, 
and brown, 4%c. 





ANIMAL OILS 


(Basis Chicago.) 





Per lb. 
eR EI 55 6:00 cn ids eeatsne tenors eich 14% 
Prime inedible 13% 
PEE, aeXirs-40ti-0a ee. o. vee aeeereuendees 134% 
ok Se eee 13 
a, A Sr 12% 
Extra lard oil 
oe, SS OE Sr rere er 11% 


BE Se aa oes rene ac ceuderaneesaases 
NG. 3 PGE Gh. ciccccecccce 
Acidless tallow oil........ 
20° C. T. neatsfoot oil.... 
Oe CE ok wineedie<scccccedaseuceess 12% 
GOSS, DENS wccvcccecvcccecovevecoocees 12 

ee I a 5 dren: aiew ce bceehiehes hin 11% 
Ree eer 10% 








TALLOWS AND GREASES 


(Loose, basis Chicago.) 
Per lb. 
SS CRI nxn din6046 660004 0686088 
PS IN SR oie 6 65.0 40064640040 
Sy 8 a ere ee 
EE, ME nada akeic-on- stone Skea geee 5 
Se Se so onctcwsceesenes 
A-White grease, 4% acid............... 6% 
B-White grease, maximum 5% acid.... 6 
Yellow grease, 16-20 f.f.a............4. 
BOGE GEN GO Ss ic cs ceewecescces 


Psd 
2D0NDHHAAS 
PARANA A1 
FEEKES EK 





BY-PRODUCTS MARKETS 
Chicago, October 21, 1937. 
Blood. 


Buyers bidding $3.00, but sellers hold- 
ing for higher prices. 


Unit. 
Ammonia. 
SI a dains daaccasstdneaeweusaes $ @3.00 
Digester Feed Tankage Materials. 
Market continues quiet and easy. 
Unground, 10 to 12% ammonia...$ @3.00 & 10c 
Unground, 6 to 10%, choice 
inne epee uieNpe aime ewes 3.25@3.35 & 10c 
@2.50 
Packinghouse Feeds. 


Market active at quoted prices. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @52.50 
Meat and bone scraps, 50%.......... @50.00 
Raw bone meal for feeding.......... @45.00 


Bone Meals (Fertilizer Grades). 
Market quiet and prices nominal. 


Per ton. 
Steam, ground, 3 & 5O.............5. $ @23.00 
Steams, Graeme, BS GB, ...cscccccseces @23.00 


Fertilizer Materials, 


Little activity in fertilizer materials 
and quotations largely nominal. 


High. grd. tankage, ground, 


BEET. Bie 0 nc cccascceccucs $ @ 3.00 & lie 
Bone tankage, ungrd., low gr., 

A ere eer @20.00 
WOR GED Sesietedcuscucteeuse @ 3.40 


Dry Rendered Tankage. 
Market quiet and easy. 


Hard pressed and expeller unground 


So Sere x @ 60 
Soft prsd. pork, ac. grease & qual- 
DM wWewdadt ys cocina tee eneeeaeas @40.00 
Soft prsd. beef, ac. grease & qual- 
CEP; CO oc tayccvsensessceeosetoese @35.00 
Gelatin and Glue Stocks. 


Quotations given are on lL.c.l. lots. 
Higher prices paid for carlots. 





Per ton. 
ek ee rere $ @30.00 
Pickled sheep trimmings....... woe @30.00 
gg PEE ee eter @22.00 
Cattle jaws, skulls and knuckles..... @28.00 
ee SPD 0:6 Feateeeudpades peeece @18.00 
Pig skin scraps and trim, per Ib., Le.l. 5%@ = 6¢ 


Horns, Bones and Hoofs. 


Market quiet and prices nominal. 
Junk bones quoted delivered basis. 


Per ton. 
Horns, according to grade............ $45.00@75.00 
COU DOOD 00s ks ce ccsvcsccesecesee 37.50@40.00 
> eS eee 18.00@19.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 
Crude dried winter take-off quoted at 


$90.00 per ton, Chicago. Summer take- 
off, $47.50@50.00. 


Coil and field dried hog hair........... 24c@ 4%e 
Processed, black winter, per Ib........ Tc @l10ec 
Cattle switches, ench®.......ccscceves 2e @ 2%c 


*According to count. 
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RENDERING IMPROVEMENT 


(Continued from page 17.) 


sure, and supply the major portion of 
the steam required in the calandria sec- 
tion of evaporator or still. 

The entire system is closed, and op- 
erated under a vacuum. In the event 
any leaks develop in gaskets, pipe fit- 
tings, etc., air leaks into the system 
rather than solvent leaking out. 

A building 30 ft. wide, 50 ft. long 
and 12 ft. high will conveniently house 
two extractors, evaporators, condensers, 
grease settling tank, clarifying tank, 
filter press, etc. Such a plant will han- 
dle 30 tons of cracklings per day with 
one man per shift of 8 hours, three 
shifts per day. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports...... $ @27.50 

Ammonium sulphate, double bags, per 
ees of | ee nominal 
Blood, dried, 16% per unit........... @ 3.25 

Fish serap, dried, 11% ammonia, 10% 
B. P. L., f.o.b. fish factory........ 3.50 & 10¢ 

Fish meal, foreign, 11%% ammonia, 
oe eet eS eee @46.50 
Get. <a, GRIPGIORE on ccc ccccscssces @46.00 


Fish scrap: acidulated, 7% ammonia, 


3% A.P.A. f.o.b. fish factories... . 2.90 & 50c 
Soda nitrate, per net ton: bulk, Oct.- 
A A AES EE Pe @27.00 
in 200-lb. bags, Oct.-June.......... @28.30 
in 100-lb. bags, Oct.-June.......... @29.00 
Tankage, ground, 10% ammonia, 15% 
Dh Wa Be W066 0 ede vcccurceesese 3.25 & 10¢ 
ae unground, 10-12% ammonia, 
SOS Bh. We Be Me oceccccesencccs 3.15 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
ee WR Ci sc cuseéideuéwees $ @25.00 
Bone meal, raw, 4%4% and 50%, in 
eS i: > Serre @29.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat............ @ 9.00 
Dry Rendered Tankage. 
ee ee @57%e 
Ge NE evicee i ved cewscceddines @57%e 


HYDROGENATING FATS 


A plant for hydrogenation of oils and 
fats is being constructed at the Tacoma, 
Wash. factory of the Hooker Electro- 
chemical Co. of Niagara Falls, N. Y. 
The new plant will utilize by-product 
hydrogen from electrolytic caustic soda 
and chlorine manufacture. The installa- 
tion will include hydrogen compressors, 
high-pressure gas storage, hydrogen 
converters, oil refining equipment and 
extensive storage facilities for raw and 
finished oils. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, OCTOBER 16, 1937. 








High. Low. Close. 
ED 5.06 bee ah aemece ree nexe 7.00 nom. 
CO eae 7.00 nom. 
ee 7.15@7.25 
January ... 7.15@7.30 
February .. 7.15@7.30 
PE 44 30u eae coda 7.10@7.30 
COE nescence sesooes seve wae -00 nom. 
November .... eens 00 nom. 
December ... 15 
PE Sacvob ces ee o00 -10@7.20 
February -05@7.20 
| Pee eee -10@7.19 
CORSET cccevessccecce 6.90 nom. 
PPE cccevuseese 6.90 nom. 
December ... 7.01@7.15 
January ..... 6.95@7.2 
February .... een 6.90@7.25 
BED soccccnccccscecs 6.95@7.15 
WEDNESDAY, OCTOBER 20, 1937. 

OORT vccevececeons 6.90 6.90 6.90 
DE cdrcbewedves eee nates 6.90 nom. 
Decemeber ..ccccccccce 7.05 7.00 6.80@7.10 
EE Sin66.5:beree seus ee pane Ge 6.80@7.05 
PEE cnevececoases 6.75@7.00 
BE evicvadnevecseven 6.75@7.00 


THURSDAY, OCTOBER 21, 1937, 


oe 6.50 bid 
NE - cvevescevcese esos eevee 6.90 bid 
December ....c.cccece eae pale 6.90@7.05 
PT vi esebtweeacee 6.80@7.02 
DE 6.6.lwcauecaKe 6.78@7.00 
RIE Gkt.saheeewewnwoe 6.75@6.98 
FRIDAY, OCTOBER 22, 1937. 

DOO ec ccovsieccss meee jas 6.85 
PEE vccdceenensaseds 6.70@6.90 


EASTERN FERTILIZER MARKETS 


(Special Cable to The National Provisioner.) 
New York, October 20, 1937. 


Ground tankage last sold at $3.15 and 
10c, f.o.b. local shipping points and un- 
ground at about the same price. There 
is no buying interest from either fertil- 
izer or feeding manufacturers; on the 
other hand, there is only about one car 
of tankage for sale here for prompt 
shipment. 

Dried blood is offered at $3.25 per 
unit, f.o.b. New York, but demand is 
dull and stocks are starting to accumu- 
late, South American is offered at 
$3.10, c.if. Atlantic Coast ports for 
November shipment, 

Japanese sardine meal guaranteed 
11.50% ammonia is offered at $46.00 
per net ton, c.if. North Atlantic Coast 
ports for November shipment from 
Japan with very little buying interest 
in this material, except for spot de- 
livery. 

Dry rendered tankage took quite a 
drop in price during the past week in 
line with the general trend of stock and 
commodity prices. 





COTTON OIL TRADING 


COTTONSEED OIL.—Valley crude 
was quoted on October 20 at 6.25 paid. 
Southeast, 6.25 nominal; Texas, 6,09 
bid, 6.12% asked at common points, 
Dallas, 6.12% nominal. 


Market transactions at New York: 


Friday, October 15, 1937 


—Range— — Closing — 


Sales. High. Low. Bid. Asked 
Oct. . 6 765 745 758 a 65tr 
NOEs + ties. cone wees ne 
Dec. . 28 751 732 1750 a trad 
Jan. . 16 755 733 751 a trad 
Sere coce vane 750 a nom 
Mar. . 80 757 7384 750 a 753 
BENNIE s:, ccetaie, © Sxlevacer, “hetacets 750 a nom 
May . 126 762 740 1758 a 5%tr 
Saturday, October 16, 1937 
MS fi co | etal eee 750 a nom 
Dec. . 7 754 7538 £1753 a trad 
Jan, . 9 756 752 £755 a trad 
. * Seer ee 755 a nom 
Mar.. 42 759 $755 # £155 a trad 
OE ccs deve seme  Saeee 
May . 26 764 #760 1760 a trad 
NE Seco. Glawen eres 760 a nom 
Monday, October 18, 1937 
ME sy deals wee. odes 735 a nom 
Dec. . 37 ©6759 734 788 a 37tr 
Jan. . 8 756 741 736 a 738 
, re eee 737 a nom 
Mar. . 44 762 7386 #£739 a trad 
CS eee ae 740 a nom 
May . 88 761 741 745 a 746 
MU  ivcree, . decors >. arent 745 a nom 
Tuesday, October 19, 1937 
Ee ae ee 730 a nom 
Dec. . 45 784 715 129 a 732 
Jan. . 19 733 716 1729 a 734 
BPE a /cuieieda <aateteuh setae 730 a nom 
Mar. . 94 7385 718 731 a 30tr 
TE specail. alee 730 a nom 
May . 123 740 1725 1737 a 33tr 
GIR <4. cleree.. notes) mate 735 a nom 
Wednesday, October 20, 1937 
an er eee 735 a nom 
Dec. . 2 744 741 #£«'1744 a trad 
Jan. . 3 7385 725 748 a 746 
7 a eer es 743 a nom 
Mar. . 41 746 726 1746 a trad 
DEE vats. asics <weine 746 a nom 
May . 72 752 731 1752 a trad 
EE so) siorvee) cekael wines 752 a nom 
Thursday, October 21, 1937 
re 153 789 742a.... 
5. Siecxe 755 755 T42a...- 
| ae 756 741 744 a 
May ..... 760 746 749 a trad 


(See page 45 for later markets.) 











Broker 
Offerings Wanted of: 


405 Lexington Ave. 





GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
New York City 








The MULTIPLE BINDER 


FOR YOUR 1937 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference in this Binder. 


HAVE YOU ORDERED 




















— 
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753 a 65tr 
725 a Bid 


750 
751 
750 
750 
750 
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a trad 
a trad 
& nom 
a 753 
a@ nom 
a 57tr 


1937 


750 
153 
155 
755 
155 
155 
160 
760 


937 


135 
138 
136 
137 
139 
140 
145 
145 


937 
130 
]29 
129 
130 
731 
130 
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35 


a nom 
a trad 
a trad 
a nom 
a trad 
a nom 
a trad 
a nom 


a nom 
a 37tr 
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a nom 
a trad 
a nom 
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a nom 
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a nom 
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OLTONSEED oil futures at New 

York steadied and turned upward 
at midweek, after a week of mixed trad- 
ing during which values advanced on 
account of the government oil buying 
program and then dropped with profit 
taking and unsteadiness in security 
markets. 

The market rallied about 75 points 
from its season’s lows as a result of 
general buying and covering which fol- 
lowed announcement of the FSCC pur- 
chase program. Futures then suffered 
a setback of 30 to 40 points from the 
best levels under profit-taking liquida- 
tion and selling inspired by weakness in 
security markets. 

Cotton oil turned upward again at 
midweek when securities showed a rally- 
ing tendency. The undertone was very 
steady although the trade was still un- 
informed as to details of the government 
oil buying program. 

Pressure on the market was mostly 
of a speculative character. The advance 
attracted quite a little profit taking and 
there was rather liberal selling of cotton 
oil by houses which were presumably 
acting for foreign account, supposedly 
spreading with other commodities. 

There was an excellent demand for oil 
futures from brokers with trade con- 
nections for a time but this quieted 
down materially. There continued to be 
a fair demand through wire house con- 
nections and the professional element 
was somewhat inclined to operate on 
the constructive side. 


At midweek the market was thinner 
and fluctuations were lighter awaiting 
the FSCC announcement. However, 
there was no disposition to press the 
selling side of the market as there have 
been very heavy rains in the South dur- 
ing the week, These slowed up néw crop 
movement and may have caused some 
damage of the seed, particularly in some 
sections. 


Market Waits Developments 


Reports of very excellent cash oil and 
shortening demand continued. Reports 
have been so optimistic that the trade 
was talking about the possibility of 400,- 
000 to 500,000-bbl. consumption in Oc- 
tober compared with 252,000 bbls. last 
year. The trade apparently has been 
encouraged to stock up to some extent 
prior to beginning of government relief 
purchasing. Distribution of domestic 
cotton oil is believed to have been 
greatly stimulated by smaller imports 
and available supply of foreign oil. 

Another week passed without any 
hedging pressure of consequence as a 
result of heavy business. In fact, the 
trade appeared to have lifted further 
hedges off the market on balance. This 
was a stabilizing influence in two ways. 
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First, there was no hedge selling which 
the speculative element had to absorb; 
second, the character of the buying of 
oil futures continued to be better than 
the selling. 


Consumption of cotton oil in the first 
two months of the season was nearly 
200,000 bbls. over the same period last 
season. If October consumption should 
run 150,000 bbls. or more over October, 
1936, the increase for the first quarter 
would amount to around 350,000 
bbls. If the government should take 
500,000 bbls. or more, which many 
believe to be a possibility, it would ap- 
pear that the bulk of the extra surplus 
would have been taken. 


COCOANUT OIL.—The market at 
New York was rather quiet. Buyers 
contended that prices were too high 
while sellers argued that they could not 
be lowered. At New York, oil was 
quoted at 45%@4%c; on the Pacific 
coast a 4%c level prevailed with later 
shipments at 4%c. 

CORN OIL.—The market continued 
more or less nominal at New York 
around the 7c level. 

SOYA BEAN OIL.—The market was 
steady at New York at 6%c. It was 
aided somewhat by reports of soya bean 
exports but demand for oil was limited 
owing to relative cheapness of cotton- 
seed oil. 

PALM OIL.—The market was steady 
at New York but rather quiet. Spot 
Nigre held at 4%c; shipment, 4c; 12% 
per cent acid, 3.95c, and 20 per cent, 





SOUTHERN MARKETS 
New Orleans. 


(Special Wire to The National Provisioner.) 


New Orleans, La., Oct. 21, 1937— 
Cotton oil futures were practically un- 
changed for the week. However, crude 
oil was %@%c higher, with sales 
today in most directions at 6%c. Ap- 
parently, there were more buyers than 
sellers as the mills seem to prefer ac- 
cumulating small seed receipts rather 
than selling on present markets before 
learning details of the government’s 
plans to buy cottonseed oil. These plans 
are most important and so far no defi- 
nite price or quantity has been an- 
nounced from Washington except they 
will buy up to 500,000,000 Ibs. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, October 21, 1937.— 
Forty-three per cent cotton seed cake 
and meal, Dallas basis, for interstate 
shipment, $24.00. Prime cottonseed oil 
6% @6%e. 


3.9c. Sumatra oil was nominally quoted 
at 3%c. 


PALM KERNEL OIL.—Trade was 
dull and the market was unchanged at 
New York on a basis of 4.95c. 


OLIVE OIL FOOTS.—Trade was 
quiet at New York. Nearby foots were 
quoted at 9%c and shipment new crop 
at 8%c. 

PEANUT OIL.—The spot situation 
was firm at New York owing to limited 
supplies. Prices were 7% to 7%c nom- 
inal. 


COTTONSEED CONFERENCE 


Governors of Southern states, cotton 
growers and cottonseed users held a 
conference at Little Rock, Ark., this 
week to make a study of the cottonseed 
situation. A. L. Ward, educational serv- 
ice director, National Cottonseed Prod- 
ucts Association, reported on possibil- 
ities of extending use of cottonseed 
products through research. Other sub- 
jects discussed included seed grading, 
margarine tax and cottonseed in gov- 
ernment crop programs. The conference 
was called by Governor Carl E. Bailey 
of Arkansas. 


BIG VEGETABLE OIL SUPPLY 


Total production of domestic edible 
vegetable oils during the 1937-38 season 
will be materially larger than last year, 
according to a recent survey of the fats 
and oils situation by the U. S. Bureau 
of Agricultural Economics. Indicated 
supply of cottonseed oil for the 1937-38 
season is about 33 per cent larger than 
in 1936-37. Soya bean oil production 
will probably be from 15 to 20 per cent 
larger than production from 1936 crop, 
and there may be a slight increase in 
total production of peanut, corn and 
other minor vegetable oils. Production 
of lard and other edible animal fats 
(tallow, oleo oil and stearine) will prob- 
ably be smaller in 1937-38 than in the 
preceding year, according to the bureau. 
It is believed, however, that increased 
production of vegetable oils will more 
than balance the reduction in animal 
fats and oils. 


HULL OIL MARKETS 


Hull, England, October 20, 1937.— 
Refined oil, 23s6d. Egyptian crude cot- 
tonseed oil, 20s6d. 


See Classified page for bargains. 
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Chicago 


PACKER HIDES.—The climax in 
the collapse of security and commodity 
markets this week precluded any pos- 
sibility of packers and tanners arriving 
at a trading basis on hides. The hide 
futures market followed the security 
markets and fluctuated in a wide range 
but a fair recovery began around mid- 
week and prices at present are only 
29@32 points below those of Friday of 
last week. 


The collapse of hide futures brought 
out some re-sale offerings of last win- 
ter kill, with sales of branded cows of 
that dating reported at 11%c and some 
offerings of old light cows around 11%e 
basis. The Association is generally 
credited with having moved heavy 
native cows recently around 16%c basis, 
and also several cars native bulls this 
week at 11%c. However, bids of 13%4c 
for light native cows of summer take- 
off were reported declined by the Asso- 
ciation and packers seem inclined to 
await further stabilization of outside 
markets before attempting to do busi- 
ness, 


The situation has reached a rather 
serious stage, in that packers are hes- 
itant about opening trading until there 
are orders available to take care of the 
greater part of the accumulation, lest 
the market reach another stalemate and 
packers be left holding their fall hides 
after moving the better quality summer 
take-off. On the other hand, shoe pro- 
duction will begin to show a seasonal 
reduction next month and, with leather 
trade dull at present, tanners are afraid 
to take the initiative in buying for fear 
that the prices established might not 
hold on follow-up business, and the 
leather market usually reflects very 
quickly any softening of prices for raw 
stock. Tanners appear to be less con- 
cerned about actual prices than about 
the future trend of the market. There is 
a general hope and some expectation 
that action will follow general discus- 
sion of the subject at the annual meet- 
ing of the Tanners’ Council here late 
next week. 


Receipts of cattle at the seven western 
markets for first four days this week 
were 189,000 head, against 172,000 last 
week and 186,000 for same period a 
year ago. Lighter receipts are expected 
following the decline in prices the last 
few days. 

Total visible stocks of all hides and 
leather at end of August were equiv- 
alent to 14,791,000 hides, as against 
15,134,000 at end of July and 17,343,000 
at end of August 1936. This represents 
about 7.5 months’ supply at end of 
August, compared with 9.0 months’ sup- 
ply at end of August 1936, and a five 
year average from 1925 through 1929 
of 8.77 months. 
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OUTSIDE SMALL PACKER 
HIDES.—Quotations on outside small 
packer stock are only nominal. While 
good light average natives are salable 
around 12%c, selected, Chgo. freight, 
offerings have not been coming out this 
week and apparently none available that 
basis. Some quote the market 13@13%c 
in a nominal way, although some tan- 
ners indicate they would not be inter- 
ested at 12c. Further firming up of the 
futures market will undoubtedly be re- 
flected in this market but upper leather 
tanners show very little interest during 
the present unsettlement of all markets. 
Chicago take-off quoted around 13% 
@14c in a strictly nominal way, based 
on reported bids of 13%c for small 
packer light cows. 

FOREIGN WET SALTED HIDES. 
—The South American market was 
active at lower prices. A pack of 4,000 
Anglos sold early at 91 pesos, equal to 
about 14%c, c.i.f. New York, as against 
96% pesos or 15%c paid previous week; 
4,000 LaBlancas followed at 88 pesos 
or 14%c. Later, 6,000 LaBlancas, 5,000 
Swift LaPlatas and 4,000 Anglos sold 
to the States at 84 pesos or 131%46@ 
13%c; 4,500 Sansinena Corpn., 4,500 
Anglos and 6,000 other Argentine steers 
moved to the United Kingdom also at 
84 pesos or 134%46@13%c. There was 
also some trading in reject steers at 
similar declines. This price of about 
13%c for heavy steers, with duty added, 
figures about 15%c for late winter 
take-off. 

COUNTRY HIDES.—tTrading re- 
mained at a standstill on country hides 
this week, with no established market 
and quotations only nominal and mostly 
a matter of opinion, due to lack of in- 
terest on the part of buyers and the 
lack of pressure from sellers, whose 
holdings are rather light. Untrimmed 
all-weights are quoted nominally 10@ 
10 %e, selected, del’d Chicago, but offer- 
ings limited. Heavy steers and cows 
9%@10c, trimmed, for lots running 
mostly cows. Trimmed buff weights 
around 10%c, nom. Extremes range 
around 12c, selected, trimmed, with some 
quoting “4c up or down from this fig- 
ure. Bulls quoted around 8% @9c, flat. 
Glues last sold at 9c, flat. All-weight 
branded hides about 94%@10c nom. 


CALFSKINS.—In the absence of any 
apparent interest, packer calfskins are 
quoted on basis of last sales of Sept. 
production by one packer at 22c for 
northern heavies 944/15 lb., 21c for 
River point heavies, and 20c for lights 
under 9% lb. Other packers holding 
September production and also a few 
August heavies, but there is no disposi- 
tion being shown to press for business 
at the moment. 

Chicago city calfskins, both 8/10 and 
10/15 lb., are offered at 17c, with indi- 
cations in some directions that 16%c 


would be accepted, but best bid at pres. 
ent is 15c and collectors seem inclined 
to wait out the present disturbance jp 
markets. Outside cities, 8/15 lb., quoted 
nominally around 16%. Some offer. 
ings of outside small packer calf at 
14%, selected, late this week met with 
no interest on part of buyers. Straight 
countries quoted 124%@13c nom. (Chi. 
cago city light calf and deacons stil] 
held at $1.15@1.20 in absence of bids, 
with buyer’s ideas generally closer to 
$1.00@1.10. 


KIPSKINS.—Packer kipskins are jpn 
the best position of any item on the list 
and fairly well sold up to October Ist, 
with last trading in Sept. kips at 18% 
for northern natives, 17c for northern 
over-weights, southerns a cent less, and 
branded kips 15%c. 


Buyers showing no interest in Chi- 
cago city kipskins and offerings at 
16@16%c meeting with no bids. Out- 
side cities around 154%@16c nom; 
straight countries 12@12%c nom. 

Packers still quoting regular slunks 
at $1.00, with buyers’ ideas around 
10@15c less in a nominal way. 

HORSEHIDES.—The market on 
horsehides has been demoralized, with 
quotations only nominal. Choice city 
renderers, with full manes and tails, 
quoted around $4.00@4.25 nom., se- 
lected, f.o.b. nearby points; ordinary 
trimmed renderers $3.60@3.90, del’d 
Chicago, according to section and qual- 
ity; mixed city and country lots $3.25@ 
3.50 nom., Chicago. 


SHEEPSKINS.—Dry pelts quoted 
nominally 18@19c, del’d Chicago. One 
big packer sold a car straight No. 1 
shearlings at $1.10, or 5c down, and a 
bid of $1.10 was declined in another 
direction for selected No. 1’s. Preduc- 
tion at present running mostly No. 1’s, 
with No. 2’s quoted nominally around 
$1.00 and No. 3’s about 75c. The lack 
of interest in the wool market, with 
low bids confined to distress offerings, 
has been reflected in the market on all 
pelts and skins. Last sales reported on 
packer pickled skins were at $7.00 per 
doz. big packer lamb and, while not 
offered lower in absence of bids, it is 
intimated in some directions that bids 
25@50c less might be accepted. Quota- 
tions on packer lamb pelts continue 
only nominal at $1.55@1.75 per cvwt.. 
live lamb. 


New York 


PACKER HIDES.—No action is ex- 
pected in this market until tanners and 
packers arrive at some basis of trading 
in the western market, and this has 
been further delayed this week by the 
collapse of other commodity and secur- 
ity markets. 


CALFSKINS.—No action on calf- 
skins this week and sellers quoting last 
sale prices in a nominal way, with 
buyers talking 10@15c less. Some quot- 
ing collectors’ 4-5’s $1.10@1.15, 5-7’s 
$1.40@1.50, 7-9’s $1.70@1.80, and 9-12’s 
around $2.75. Last reported packer 
sales were 5-7’s at $1.80, 7-9’s at $2.20 
and 9-12’s at $3.20. 
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N. Y. HIDE FUTURE MARKETS 


Saturday, Oct. 16, 1937—Close: Dec. 
13.10@13.12; Mar. 13.42@13.45; June 
13.74 b; Sept. 14.05 b; sales 17 lots. 
Closing 6@8 higher. 

Monday, Oct. 18, 1937—Close: Dec. 
12.31 sale; Mar. 12.64@12.65 sales; 
June 12.96@13.00; Sept. 13.27 nom; 
sales 128 lots. Closing 78@79 lower. 

Tuesday, Oct. 19, 1937—Close: Dec. 
12.06@12.13; Mar. 12.40 sale; June 
12.72 bid; Sept. 13.05 nom; sales 267 
lots. Closing 22@25 lower. 

Wednesday, Oct. 20, 1937—Close: 
Dec. 12.31@12.35; Mar. 12.67 sales; 
June 12.97 sales; Sept. 13.28 nom; sales 
138 lots. Closing 23@27 higher. 

Thursday, Oct. 21, 1937—Close: Dec. 
12.70@12.73; Mar. 13.05 sales; June 
13.39 sales; Sept. 13.70 nom; sales 195 
lots. Closing 38@42 higher. 

Friday, Oct. 22, 1937—Close: Dec. 
12.40@12.45; Mar. 12.75@12.76 sales; 
June 13.09@13.10; Sept. 13.40 nom; 
sales 69 lots. Closing 30 lower. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Oct. 22, 1937, with com- 


parisons : 


PACKER HIDES. 
bat ended Prev. Cor. week, 
Oct. week. 1936. 
Spr. nat. strs. 18% @19%n 19 @19%n 15 @15%n 
Hvy. nat. strs.18 @19% 18%@19% 14%2@15 


on ‘ae s 
8 @19% 18%@19% 14%@15 


@19% 18%@19% 14%@15 
Hy. “Col. strs.174,@19 18 @19 14 @14% 
Ex-light Tex. 
ere 15 @16% 15%@16% @i11% 
Brnd’d cows..15 @16% 15%@16% @11% 


17%@18 @i13 
154%4.@17 @11% 

"11% @13% 13 @13% @10 

Brnd’d bulls. ses" 12 @12% @ 9 
Calfskins ....20 20 @22 20 @21% 
@18 @16% 

@l @li @15 
Kips, brnd’d. ) @15% @13% 
Slunks, reg.. e 90 @1.00n @1.05 

Slunks, bris.. 40 45 @50 40 @45 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts..13 @l4n 134%@ 14% 10%@11% 
Branded ..... 12%@ ue 13 @13% 10 @10% 
Nat. bulls ...11 @11} @11% 84@ 9 
Brnd’d bulls..10 @10% @10% 7*%@ 8 
Calfskins .... @ 16itax @liax 17%@18 
@16ax @li6ax 14 @14% 
Slunks, reg...80 @90n 80 @90n 85 @95n 
Slunks, hris...35 @40n 35 @40n 25 @3hn 


COUNTRY HIDES. 


Hvy. steers .. 9% @10 10 @10% 

- 9%@10 10 @10% 

104%@10% 11 @11% 
--11%@12% 12%@13 

8 9 9 @9% 

13 @13% 
12% @13 
70 @80n 
70 @80n 

Slunks, 4 50 @65n 

Slunks, hris... 15 @20n 

Horsehides . 3 oan. 25 3.50@4.50 


SHEEPSKINS. 


Pkr. lambs. 
Sml. pkr. 

lambs 1.25@1.35 
Pkr. ae. @1.10 15 95 @1.00n 
Dry pelts ....18 @19n 18%4@19 


Watch Classified page for bargains 
in equipment. 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were weaker latter part 
of week. October liquidation on de- 
liveries of over 4,000,000 Ibs. on contract 
on Friday scattered selling on barely 
steady grain and cotton oil markets. 
Commission houses and _ spreaders 
bought lard on the declines. Cash trade 
fair, hogs lower. Top at Chicago was 
$10.15. 


Cottonseed Oil 


Cotton oil backed and filled the 
latter part of week, awaiting announce- 
ment of government buying plans. Cash 
oil demand continued very good; hedge 
selling very light, as crude was moving 
slowly and firm. Texas was selling at 
6%c, Southeast and Valley 6%c bid. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Dec. 7.33@7.36; Jan. 7.33@7.34; Mar. 
7.34; May 7.38 sales. Tone Steady. Sales 
99 lots. 


Tallow 
Tallow, extra 6%c Ib. f.o.b. 


Stearine 


Stearine, 9c. 


Friday's Lard Markets 


New York, Oct. 22, 1937.—Prices are 
for export. Lard, prime Western, $10.20 
@10.30; middle Western $10.10@10.20; 
city, 9%c; refined Continent 11%c; 
South American, 11%c; Brazil kegs, 
12c; compound, 10%c in carlots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Oct. 16, 1937, were 4,082,000 
Ibs.; previous week, 4,097,000 Ibs.; same 
week last year, 5,254,000 Ibs.; from 
January 1 to Oct. 16, this year 194,869,- 
000 Ibs.; same period a year ago, 171,- 
819,000 lbs. 

Shipments of hides from Chicago for 
the week ended Oct. 16, 1937, were 
3,700,000 lbs.; previous week, 3,840,000 
lbs.; same week last year, 4,680,000 Ibs.; 
from January 1 to Oct. 16, this year, 
202,758,000 Ibs.; same period a year 
ago, 172,496,000 Ibs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 22, 1937: 
To the United Kingdom, 87,814 quar- 
ters; to the Continent, 23,891. Last week 
to United Kingdom, 31,127 quarters; 
to the Continent, 84,881. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, October 21, 19837—General 
provision market dull; fair demand for 
A. C. hams and pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 109s; hams, long cut, unquoted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 84s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 82; Canadian Cumber- 
lands, 81s; spot lard, 63s 6d. 


YARD RATES CUT UPHELD 


Reduction in rates for stockyards 
services at the Denver Union Stock- 
yards, ordered by the U. S. Department 
of Agriculture in March and contested 
by the stockyards, has been upheld by 
unanimous decision of a U. S. statutory 
court of three judges. The department 
held value of railroad terminal facilities 
was not properly a part of rate base 
for estimating stockyard rates and 
charges, and that value of unloading 
and loading facilities should not be in- 
cluded in rate base. The department 
also held that value of property used 
in connection with local livestock ex- 
hibitions should not be included in rate 
base, notwithstanding beneficial effect 
of livestock shows on the livestock in- 
dustry and others concerned. 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during August, 1937: 


IMPORTS. 
Quantity, 
Ibs. 


Vegetable oils and seeds: 
Copra (free) 
Sesame seed 
Sesame oil 
Peanut oil 
Corn oil, edible 
Cottonseed oil 
Babassu nuts and kernels. . 
Palm nuts and kernels 11 


Inedible vegetable oils: 


Cocoanut oil 
Palm oil 

Palm kernel oil 
Soybean oil 
Oiticia oil 


EXPORTS. 
Quantity, 
Ibs. 

Cottonseed oil, refined 

Cottonseed oil, crude 

Corn oil 

Cocoanut oil, inedible 

Soybean oi 


Vegetable soap stock 
Other expressed oils & fats... 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
October 22, 1937 totaled 146,192 Ibs. of 
lard and 123,000 Ibs. of bacon. 
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BEEF CATTLE SITUATION 


Marketings of grain fed cattle will 
be much larger in 1938 than in 1937, 
prices will be lower, marketings of 
cows, heifers and calves will be less, 
wide price spread between top and lower 
grades will be narrowed and slaughter 
supplies of both cattle and calves will 
be less, with bulk of decrease occurring 
in first half of 1938, the Bureau of 
Agricultural Economics points out in 
its mid-October beef cattle review. 


With larger feed-grain production 
this year than last the number and pro- 
portion of cattle to be fed this winter 
and spring probably will be considerably 
in excess of the number and proportion 
fed in 1936-37. Hence, marketings of 
grain-fed cattle in 1938 will be much 
larger than in 1937, the Bureau states. 
Prices of the better grades of slaughter 
cattle are expected to decline by more 
than the usual seasonal amount in the 
first half of next year. 


Top prices paid for cattle in late Sep- 
tember reached the highest level for the 
month on record. At $19.90 per 100 
pounds, top prices at Chicago were ex- 
ceeded only in the period from December 
1918 to April 1919 and in November 
and December 1919. The high prices 
paid for the best grades this year, both 
absolutely and relative to prices for 
lower grades, were due principally to 
the short supplies of well-finished, 
grain-fed cattle. Prices of the lower 
grades of slaughter cattle declined some- 
what in September as a result of a 
seasonal increase in marketings of such 
cattle and prices of nearly all kinds 
declined in the first half of October, 
with a sharp break in top prices in that 
period. 

Marketings of cows, heifers, and 
calves in 1938 probably will be smaller 
than in the present year because of the 
tendency for restocking in many areas. 
Prices of the lower grades of slaughter 
cattle are expected to advance seasonally 
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in the first half of 1938, and the average 
for the year may be as high as or higher 
than that in 1937. The present un- 
usually wide spread between better 
grades and lower grades of slaughter 
cattle probably will be narrowed con- 
siderably in the next 6 months. 

Slaughter supplies of both cattle and 
calves in 1938 are expected to be smaller 
than in 1937, with most of the decrease 
occurring in the first half of the year. 
Average live weight of cattle slaugh- 
tered, however, will be somewhat heavier 
than in the present year. 


LIVESTOCK AT 69 MARKETS 
Movement during September, 1937. 


CATTLE. 
Local Ship- 
Receipts. slaughter. ments. 

Sept., 1087.....1,621,002 802,173 795,547 
Sept., 1936.....1,614,513 910,370 694,080 
Sept. av. 5 yrs. .1,701,341 904,764 786,861 

CALVES. 
Sept., 1937..... 738,863 445,203 298,899 
Sept., 1936..... 649,369 429,086 234,298 
Sept. av. 5 yrs.. 626,565 423,540 209,627 

HOGS. 
Sept., 1937.....1,533,311 1,071,226 453,694 
Sept., 1936.....1,938,897 1,263,114 673,238 
Sept. av. 5 yrs. .2,850,306 2,181,743 683,470 

SHEEP AND LAMBS. 

Sept., 1937... ..2,993,509 1,162,592 1,806,070 
Sept., 1936 . -2,766,011 1,125,500 1,596,502 
Sept. av. 5 yrs. .3,012,375 1,245,109 1,740,232 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Octo- 
ber 17, 1937: 











Week Cor. 

ended Prev. week, 

Oct. 17 week 1936. 

EE obi ciueawecsemees 64,198 68,613 84,201 
Kansas City, Kansas..... 18,598 25,072 31,522 
INS ala. areca adie acot a anacd 13,051 17,342 23,319 
St. Louis & East St. Louis 40,521 39,486 41,872 
re eee 7,939 10,381 15,635 
RO Ee a 12,252 15,695 16,587 
SO” =e Seer 42,532 40,977 60,197 
N. Y., Newark and J. C.. 47,518 43,399 49,131 
TED iv ccccecascunceusd 246,609 260,965 322,464 


> 


CORN BELT DIRECT TRADING 


(Reported by ag es at of Agricultural 
Lconomics. 

Des Moines, Ia., October 21, 1937— 
At 20 concentration points and 10 pack. 
ing plants in Iowa and Minnesota, hog 
receipts increased somewhat compared 
with the preceding week. General qual- 
ity was improved and bulk of supply 
comprising spring farrowed pigs. Trade 
undertone was slow and weak during 
most of the period. Market Thursday 
was unevenly 50@85c lower than last 
Saturday on all classes. Current prices 
good and choice 180 to 250 Ib. hogs 
mostly $9.35@9.50, some choice to $9.60; 
250 to 270 lb., $9.25@9.50; 270 to 290 
lb., $9.05@9.40; 290 to 350 lb., $8.65@ 
9.15; good and choice 160 to 180 lb, 
$8.90@9.50; light lights $8.50@9.00; 
good sows, 425 lbs. down, $8.00@8.50, 
heavier down to $7.65 and less. 


Receipts week ended October 21, 1937: 


This Last 

week. week, 
ee OR, BBs. cind.ccevecncee 15,400 9,000 
Materday, Get. 16... ccccccccccht ee 8,800 
Monday... Oct. 18... ccccccccccectpee 21,500 
Oe ee 13,700 9,500 
Wednesday, Oct. 20............15,400 14,500 
pe ee 12,700 14,700 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill September, 1937: 


Number. 
EL: (35:5 keh pei iba kcare- mre eaceoniemiaan atalaoe ae ae 61,582 
RINNE ins acca eracureihe-aievere: eect 6:0 loin loth. abuse aera 
BD a0 8:6httdeNdwerhedewedeeneekéedeonal 51,070 
BE sede scccssatectieedecdeeweresteunwean 112,088 


Meat food products produced: 


BOND cc ccccccccccccsccereseceveescoouae 
Pork an@ beef... ...-cese- 
Lard and lard substitutes 
Chili 





Watch Classified page for good men. 


IF THEY WEAR BEMIS STOCKINETTE 


Stretch Bemis full-fashioned Stockinette over chucks, lambs, 
loins or rounds—and you create eye-appeal and selling qual- 
ity for your meats. Both you and the retailer will profit from 
the finer condition and appearance of Bemis Stockinette-pro- 
tected meats. We'll gladly send you a sample. 


BEMIS STOCKINETTE 


BEMIS BRO. BAG CO 


TRE SALE’S 





* ST. LOUIS 


IN THE BAG 


* BROOKLYN 


iF 17'S A BEMIS BAG 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended October 16, 1937. 





CATTLE. 
Week 
ended 
Oct. 16 
on 514 
GCAZO oe eee cece eceeeeee Ot 5,513 
} om REGS osiciccouwes 29,181 
Omahe® ...-s-eeeeeeeeees 17,766 
Bast St. Louis.........-- 14,096 
St. Joseph ....----++++-- 6,703 
Sioux City ...---.s++++-- 7,725 
Wichita® .....--ccceeess 3,977 
Fort Worth .......++++-- 8,148 
Philadelphia ......-+++-- 2,106 
Indianapolis ........-++. 2,008 
New York & Jersey City.. 8,558 
Oklahoma City*.........+ 7,967 
Cincinnati ...+---eeeeees 5,296 
Denver ..cserecccccceees 6,840 
St. Paul .....---cecevece 14,386 
Milwaukee .......---++0+ 4,188 
Total ...-ccccccccccees 164,458 
*Cattle and calves. 
HOGS 
CHICAGO 2 vccccccccccces 64,198 
pe EEF cvcccccceecs 18,598 
OmARA coccccccccccccces 13,051 
East St. Louis........... 40,521 
St. Joseph .......e-eeeee 12,252 
Sioux City ....ccccccceee 8,397 
WIGRER .nccccccccccccce 4,088 
ee WEPER occ cccccscces 4,897 
DRMEIONIE cvccocescees 15,723 
Indianapolis .........+.- 93 


7,4 
New York & Jersey City.. 48,066 


Oklahoma City ......... 4,775 





Cincinnati .....-ccecceee 13,646 
DOMVEP ccccccccccccccces 3,762 
4 
Milwaukee 
PRET 
SHEEP. 
Chicago ‘ 43,682 
Kansas City 18,827 
Omaha ....0..- 18,609 
East St. Louis........... 10,198 
ee eer 15,817 
CME ‘swacieseinaweiss 13,251 
REED. asivcvesbcoeevese 1,475 
0 RAs 3,700 
Philadelphia ............ 5,951 
IN (a irokeo:aree aie oo 4,559 
New York & Jersey City.. 74,067 
Oklahoma City .......... 1,702 
SED wasciwecesees.en 7,574 
ST derkiaid- opie 6:0 66. 6:dceca 13,975 
i ME Saveceseeckerne 26,774 
NE. inwc ane essawan 2,254 
EEE A oia0 Gidwis-larmeteecat 262,415 


Prev. 
week. 








239,337 


Cor. 
week, 
1936. 
36,268 
29,551 


4,391 





202,408 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 


Up to 1,050 Ibs. 


Week 
ended 
Oct. 14. 


Top Prices 





25 

.50 
Prince Albert .......... 4.50 
SNEED Sisters. ¢.ere.accimavese 7.00 
RE NE a 6.00 

VEAL CALVES. 
aa org'oe cad baneee $10.50 
SE Scigctccecnwoeee 9.50 
EE faces siaaine-d-o% 7.00 
CNN os cnciansinevieee 6.00 
te icin a cas 6.00 
Prince Albert .......... 5.00 
PS 5.50 
ET. sdedecuwoese 6.00 
BACON HOGS. 

Ne oni ane ais'weie $ 9.35 
MEE CED. caccvcccces 9.50 
MOS (1) 205. .ccc06 8.50 
SE Si nxatc weds 0 aiae 9.00 
SR ix ccs o80:0:0'0-0'0 8.75 
Prince Albert .......... 8.75 
BE OYE ccccccecscces 8.60 
oss iia awatniacie 8.50 


~* 
_ 


SABeSeI©d 
SRSSSSS8 


& 
1 


WmMoooS 9 
RAASSSSR 


ad 
~~] 
a 


~~ 


iptatalatabababea 
RSSZSSSS 


to 
oO 


nm 


ANANAAYw 
SSSSSx8 


(1) Montreal and Winnipeg hogs sold on a ‘‘fed 


and watered’’ basis. 


GOOD LAMBS. 


gin ao widens $ 8.00 
I 6 Sving:e d's alec 8.00 
ee 6.75 
Se aivaieraies 5ia4-0-> 6.65 
I S50 chia an v.n'a:-v'0 6.50 
Prince Albert .......... 6.00 
Moose Jaw ............ 6.25 
ROUTE osecccccccaces 6.00 


All others ‘‘off trucks.”’ 


bg 


AAI 
aa 
Dan 


5.75 
5.50 


5.85 


Week Ending October 23, 1937 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, October 21, 1937, 


Lt. wt., 140-160 Ibs., 
Good-choice 
Medium 


Lt. Wt., 160-180 lbs., 
Good-choice 
Medium 

Lt. wt., 180-200 Ibs., 


Good-choice  ............. 
MORTEM nce cccccsccccccee 


Med. wt., 
200-220 lbs., gd-ch....... 
220-250 Ibs., 

Hvy. wt., 


250-290 Ibs., 
290-350 Ibs., 


PACKING SOWS: 
275-350 Ibs., 
350-425 Ibs., 
425-550 Ibs., 
275-550 lbs., 


-- 9&. 


BO-GR. cccccce 


CHICAGO. 


-$ 9.35@10. 
8.82 9. 


9.85@10.35 
9.25@ 9.90 


9.90@10.40 
9.50@10.10 


9.90@10.40 
90@10.40 


- 9.65@10.20 


SLAUGHTER PIGS, 100-140 Ibs.: 


Good-choice 
Medium 


STEERS, 550-900 Ibs., 
Choice 


Pe ro err 
Common (plain) 


STEERS, 900-1100 Ibs., 


Serre eee eee eee eee! 


HEIFERS, 550-750 Ibs., 


ach buncanaeasceacend 


Slaughter Cattle, Calves and Vealers: 


9.25@ 9.90 


+ 14.00@17.25 
- 9.75@15.50 


8.25@10.25 


- 6.25@ 8.50 


- 17.25@19.00 
- 15.50@18.50 
- 10.50@17.25 


8.50@11.50 


- 7.00@ 8.50 


- 18.50@19.50 
- 17.25@18.75 
11.75 @17.50 


8.50@11.75 


- 18.75@19.50 
- 17.50@18.75 


11.75@17.50 


as reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily hogs, excluded). 


E. 8T. LOUIS. OMAHA. KANS.CITY. ST. PAUL. 


$ 9.75@10.25 $ 9.25@ 9.60 $ 9.50@ 9.90 $ 9.80@ 9.90 
9.25@10.10 8.75@ 9.40 9.25@ 9.65 9.65@ 9.80 
10.15@10.25 9.40@ 9.75 9.65@ 9.90 9.80@ 9.90 
9.65@10.05 9.00@ 9.60 9.40@ 9.70 9.65@. 9.80 
10.00@10.10 9.60@ 9.80 9.70@10.00 9.80@ 9.90 
9.50@10.00 9.25@ 9.70 9.50@ 9.80 9.50@ 9.80 
10.00@10.10 9.70@ 9.95 9.80@10.00 9.60@ 9.80 
10.00@10.05 9.70@ 9.95 9.70@ 9.90 9.60@ 9.65 
9.75@10.05 9.50@ 9.80 9.70@ 9.90 9.10@ 9.60 
9.50@ 9.85 9.15@ 9.60 9.50@ 9.80 8.80@ 9.25 
8.75@ 9.00 8.50@ 8.75 8.65@ 9.00 8.35@ 8.55 
8.60@ 8.90 8.40@ 8.65 8.40@ 8.75 8.15@ 8.40 
8.50@ 8.75 8.25@ 8.50 8.00@ 8.65 8.05@ 8.25 
7.75@ 8.75 7.90@ 8.50 7.75@ 8.75 8.05@ 8.40 
ee ee 8.75@ 9.75 9.90@10.50 
8.65@ 9.85 oo... ss. 8.50@ 9.50 .....6.... 
11.75@16.00 11.75@16.50 11.75@15.50 13.00@16.50 
9.50@14.25 9.25@14.25 9.25@14.00 9.25@14.25 
8.00@ 9.75 7.25@ 9.50 7.00@10.00 7.50@ 9.75 
6.50@ 8.00 5.50@ 7.50 5.50@ 7.00 6.00@ 7.75 
14.25@16.50 14.25@17.25 122 212).. 14.25@17.25 
9.75@14.75 9.50@14.75 10.00@14.50 — 9.75@15.00 
8.00@10.75 7.50@10.50 7.00@10.50 —7.75@10.75 
6.75@ 8.50 5.75@ 8.00 5.75@ 7.50 6.25@ 8.00 
14.75@16.00 14.75@17.25 1.2.2.0... 15.00@17.50 
10.75@15.25 10.50@15.25 10.50@15.25 10.75@15.50 
8.50@12.00 8.00@11.50 7.50@11.50 8.00@11.50 
15.25@16.75 osc esse.lliliscss. 18.25@17.50 
12.00@15.25 11.50@15.50 eee... 11.25@15.50 














DE vsasuacmweveesasiewes 13.75@14.75 11.50@13.50 10.75@13.50 10.25@13.00 11.75@13.75 
SEO POE, PO err 10.50@13.75 9.00@11.50 8.25@10.75 8.50@11.00 8.75@11.75 
Common (plain), medium 5.50@10.50 5.50@ 9.00 4.50@ 8.75 5.00@ 8.75 4.75@ 9.00 
HEIFERS, 750-900 Ibs., 
COMOCENG cc cwesctesceses oo) Se 8.75@14.25 8.75@13.50 8.75@14.25 
Common (plain), medium... 5.75@10.50  .......... 4.75@ 8.75 5.00@ 8.75 5.00@ 9.25 
COWS: 
CD 66 0.5s00000000e0enses BOR ececensces § c0nesenee® aebbeaees | Leeeaeeeess 
CE cc nvncacseseuswsewenses 6.75@ 8.50 6.25@ 8.50 5.50@ 8.00 6.25@ 8.00 6.25@ 7.50 
Common (plain), medium... 5.25@ 6.75 4.75@ 6.25 4.75@ 6.00 4.75@ 6.75 4.35@ 6.25 
Low cutter-cutter ......... 8.75@ 5.25 3.25@ 4.75 3.75@ 4.75 3.25@ 4.75 3.25@ 4.50 
BULLS (Yearlings excluded): 
Me i ee eee 6.90@ 8.25 6.75@ 7.50 6.75@ 7.25 6.25@ 6.75 5.75@ 6.75 
Cutter, com. (plain), med... 5.50@ 7.25 4.75@ 6.75 5.00@ 7.00 4.25@ 6.25 4.25@ 6.00 
VEALERS: 
II, csc cceucwunws 11.00@12.00 10.00@11.25 8.50@10.00 8.00@11.00 8.50@10.50 
ere 8.50@11.00 8.50@10.00 7.00@ 8.50 6.00@ 8.00 7.00@ 8.50 
Cull-common (plain) ....... 6.00@ 8.50 4.50@ 8.50 4.50@ 7.00 5.00@ 6.00 4.50@ 7.00 
CALVES, 250-500 Ibs., 
on OTE 8.00@12.50 8.00@11.25 7.00@10.00 6.50@10.00 7.50@10.50 
Common (plain), medium... 5.00@ 8.00 4.50@ 8.00 4.50@ 7.00 4.00@ 6.50 5.00@ 7.50 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
WEEE. ata bittacesene secu 10.00@10.35 9.50@10.25 9.75@10.25 9.50@ 9.90 9.50@ 9.75 
rrr 9.25@10.00 9.00@ 9.50 25@ 9 8.75@ 9.50 9.00@ 9.50 
SN ie a cee wemedes- eas 8.00@ 9.25 8.00@ 9.00 50@ 9.25 7.75@ 8.75 8.25@ 9.00 
Common (plain) ........... 7.00@ 8.00 7.00@ 8.00 7.50@ 8.50 6.50@ 7.75 7.00@ 8.25 
Yearling wethers (shorn): 
GOORGRMSS ccccccvececcecs 3.00@ 4.25 3.25@ 4.25 3.25@ 4.00 3.25@ 4.00 3.50@ 4.50 
MNES 6.4 Nabnaeredteeeues 2.25@ 3.00 2.00@ 3.25 1.75@ 3.25 2.25@ 3.25 2.25@ 3.50 
NEW YORK LIVESTOCK PACIFIC COAST LIVESTOCK 
Receipts week ended October 16, 1937: Receipts five days ended Oct. 16: 
Cattle. Calves. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. 
Jersey City ......... 5,420 10,778 38,991 38,471 Los Angeles ......... 7,223 2,491 1,760 = 1,981 
Central Union ....... 10S 2 osc 15,761 San Francisco ....... 1,115 90 2, 2,220 
Wan Walle... «00x 117 3,050 20,067 Y 0 ae 2,925 500 3,825 3,750 
DIRECTS—Los Angeles: Cattle, 60 cars; calves, 1 
(ore ...7,092 15,357 24,058 61,886 car; hogs, 65 cars; sheep, 119 cars. San Francisco: 
Last week ........ 2,288 8,911 24,176 38,652 Cattle, 110 head; calves, 65 head; hogs, 3,100 head; 
Two weeks ago..... 6,352 16,170 21,370 35,268 sheep, 1,730 head. Portland: Hogs, 714 head. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, October 16, 
1987, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. Sheep. 

Armour and Co...........+. 4,174 3,411 5,966 
Se GR Give en0es cosstvecses 2,183 2,661 7,986 
Bee G GS. ccoccccccsceces 922 vous cane 
2 GBPaccccccgcccoces 3,679 3,224 5,755 
Anglo-Amer. Prov. Co...... 266 aces = 
G. H. Hammond Co......... 1,822 esse cece 
DEE -séevecnesscesessena 14,187 10,742 9,668 
GE sncsvesevectaeecesna 10,486 16,971 4,908 


Brennan Packing Co., 1,920 hogs; Western Pack- 


4 
Agar Packing Co., 4,232 














ing Co., Inc., 1,757 hogs; 
hogs. 
Total: 37,719 cattle; 7,183 calves; 44,918 hogs; 
34,283 sheep. 
Not including 1,981 cattle, 271 calves, 18,433 
hogs and 19,067 sheep bought direct. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep 
Armour and Co...... 3,923 1,682 1,993 3,921 
Cudahy Pkg. Co..... 2,513 1,307 1,034 3,447 
2 & ae 2,714 1,436 1,527 3,884 
Wilson & Co........ 2,245 1,059 1,240 3,659 
Indep. Pkg. Co...... eater 341 pes 
M. Kornblum Pkg. Co. 1,385 eone Bh euch 
GED ‘wesccccconeed 07 838 3,486 3,916 
TE ccccscoceend 22,859 6,822 9,621 18,827 
Not including 12,861 hogs bought direct. 
OMAHA. 
Cattle and 
Calves. ogs. Sheep. 
Somer GOR Gai cccccccccec 4,466 2,661 3,636 
Cudahy PRE. Od.....cccccces 546 2,058 4,801 
De Pa Uihcecceceeeceses 1,568 2,000 eee 
ON 4 ee 1,948 458 768 
Be | Giicccccccccceccess os 2,099 8,708 
GED sencavedecaceaceceoes 8 eed 32,452 
Cattle and calves; Eagle Pkg. Co. , 26; Greater 
Omaha Pkg. Co., 157; Geo. Hoffman Pkg. Co., 40; 
Lewis Pkg. Co., 731; Omaha Pkg. Co., 164; John 
Roth & Son oa Co., 149; So. Omaha Pkg. Co., 
105; Nebraska Beef aS 222; Lineoln Pkg. Co., 
410; Wilson & Co., 
Total: 18,755 rhe and calves; 17,713 hogs: 


45,365 sheep. 


Not including 355 cattle, 2,377 hogs and 4,868 
sheep bought direct. 








































8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 1,986 1,574 4,625 4.012 
Sweet & Gaicccccese 3,338 1,993 4,618 4,513 
Morris & Co......... 1,526 379 781 er 
Hunter Pkg. Co..... 2,108 1,342 1,580 662 
Heil Pkg. Co.. © vee eee 1,717 eee 
Krey Pkg. Co.. ° cove ,691 
Laclede Pkg. Co anes vane 2,230 isan 
Shippers ... . 7,674 11,296 15,578 2,958 
GE ecevccdcucces 5,193 686 8,127 1,011 
a ne 21,770 17,270 40,947 13,156 
Not including 2,321 cattle, 5,128 calves, 23,475 
hogs and 1,699 sheep bought direct. 
8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
ee Se Giese cess 2,168 681 6,214 7,807 
Armour and Co..... 2,524 730 65,052 3,958 
GES cecvcedccvces 2,182 102 «1,341 882 
WORE cccccesssces 6,874 1,513 12,607 11,642 
Not including 872 hogs and 4,557 sheep bought 
direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Oudahy Pkg. Co..... ao 261 3,080 4,422 
Armour and Co. . 2,404 233 = o3, 4,415 
Swift & Co. ° ? '877 219 41,773 4,271 
Shippers ........... 4,127 165 2,591 987 
GE Dendeescadees 348 10 55 2 
EEE. atectenevuen 11,131 888 10,864 14.097 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,460 1,341 2,044 879 
Wilson & Co........ 2,005 1,753 2,108 823 
Co 367 26 623 eeee 
WEE kaakdbeceda's 4,832 3,120 4,775 1,702 
Not including 15 cattle bought direct. 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 3,385 2,657 13,026 9,613 
Cudahy Pkg. Co 1,620 1,948 oees eee 
Swift & Co...... ,894 4,601 16,467 17,161 
M. Rifkin & Son 484 74 eave ones 
United Pkg. 3,003 365 onan 
J. T. MeMillan Co eee ene ease cane 
BED ccccccccvcsce 999 776 «8,305 17,764 
BOE ccvccccccscs 15,385 10,421 37,798 34,538 
Not including 189 cattle. 457 calves, 2,664 hogs 


and 518 sheep bought direct. 















DENVER. 
Cattle. Calves. Hogs. Sheep. 
Swift & Caco. cece 1,457 259 1,358 7,568 
Armour and Co x 335 1,088 3,726 
Cudahy Pkg. Co.. 1,378 207 598 2,117 
GUE cs eccoveeesés 1,595 329 768 564 
UR dctcdnecaccs 5.710. 1,130 8,762 13,975 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,434 981 1,631 742 
Dold Pkg. Co....... 797 79 #§©1,129 8 
Wichita D. B. Co... 18 secs ‘eee oe 
Dunn-Ostertag ...... 95 ma 
Fred W. Dold....... 139 313 
Sunflower Pkg. Co... 70 104 
Pioneer Cattle Co... 5 tees 
Keefe Pkg. Co....... 342 
GHD. dccvcccccvns 2,900 1,060 3,177 750 


Not including 17 cattle, 911 hogs and 725 sheep 


bought direct. 











MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 2,181 4,353 14,551 2,052 
Omaha Pkg. Co..... 100 ees ene 1,241 
Corkran ae ° eau 182 eee 
N. i Th Bivens “19 oane sete 
Armour and Co., —_. 1,000 2,172 
Michels Pkg. Co... 2 83 ona pais 
rrr 329 15 49 175 
OGURETS ccccccccccecs 1,001 866 a 318 
BNE ccccccccecce 4,662 7,439 14,809 3,786 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Bingen Ge. .cccccece 1,642 704 6,041 4,333 
Armour and Co...... 870 315 = 1,625 aces 
Hilgemeier Bros .... 8 nome 712 
Meier Pkg. Co...... 68 7 322 
Stark & Wetzel..... 111 9 269 
Maass Hartman Co.. 42 20 sees 
Stumpf Bros. ...... ay aes 95 as bit 
Wabnitz and Deters. 62 75 190 34 
GRIPPOTS 2c cccccccce 2,199 1,282 19,503 7,607 
GERGED ccccccccscces 1,165 146 187 201 
aE ee 6,167 2,558 28,944 12,175 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
8. W. Gall’s Son... .... 34 ones 333 
E. Kahn’s Sons..... T77 257 46,751 3,529 
Lohrey Pkg. Co..... 3 wee 274 eee 
H. H. Meyer Pkg. Co. 18 was ae ees 
J. Schlachter’s Son.. 185 145 esse 107 
J. & F. Schroth P. Co. 20 ae) | een 
J. F. Stegner & Co.. 223 136 oghe 6 
Shippers ...... e- 22 211 3,493 er 
Others ...... . 1,945 867 591 387 
Total .cccccccecce ~ 8,423 423 1,650 17,185 4,362 


Not including 657 cattle, 48 calves, 1,820 hogs 


and 2,897 sheep bought direct. 


FORT WORTH. 
































Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 8,239 8,464 2,162 1,688 
Swift & Co..... 4,235 3,255 2,051 2,012 
City Pkg. Co. 27 81 493 
Blue Bonnet Pkg. Co. 237 42 106 
H. Rosenthal Pkg. Co. 164 26 85 
TOE .cccccoccese 8,148 6,868 4,897 3,700 
RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
Oct. 16. week. 1936. 
Nd bb baked occa 37,719 39,051 55,778 
EY CE cececic cacsiee 4 263 283 
0 Ear 18,75: 082 24,139 
East St. Lo 21,770 22,497 21,151 
St. Joseph .. 6,874 5,987 6,793 
Sioux City ..... 11,181 10,418 12,492 
Oklahoma City 4, 099 7,130 
ME. abeuersessceseus 2, 2,848 2,888 
Seer 5,710 5,243 6,181 
=e 15,385 16,917 20,785 
SS 662 »T20 4,885 
Indianapolis ............ 6,167 ,040 7,961 
DT a0¢00ccescxeee »423 3,330 3,843 
3 a 8,148 9,869 5,897 
WUD tev ideséscuaveasi 170,335 176,374 202,206 
HOGS. 
a - 44,918 47,928 59,213 
Kansas City ..... . 9,621 10,893 14,516 
Omaha .. acsvecsvecn Sa 4, 
East St. Louis........... 40,947 34,708 37,124 
<< eS F: 12,607 15,278 22,091 
ON , 10,864 10,666 23,279 
Oklahoma City .......... 4,775 6,035 6,955 
EE bi@ushe <eesdeeds 3,177 4,086 4,235 
Eee 7 3,677 6,594 
ES ain aes cece a'oeeee 37,798 36,925 67,010 
ORO a 14,047 19,176 
Indianapolis .. ere ,028 2,367 
Cincinnati .............. 17,185 13,883 18,927 
ta 4,897 7,555 3,286 
Eee ..252,017 254,750 249,678 








0 Ee rer rs 30,028 51,552 
Manens OUY . occ sccece 18,827 27,984  28'g15 
RN Sait tute ni o's.4'5.0 n'a 45,365 46,927 91997 
East St. Louis........... 13,156 20,465 9/949 
RO ee ..+ 11,642 10,572 12'199 
Sao 0s vi¢'s on we 14,087 10,809 14,198 
Oklahoma City .......... 1,702 1,158 391 
MEE seanedee cs 750 385 1,017 
Ferre 13,975 15,212 67/549 
Se 34,538 25,025 40.814 
oo aber eene ROC Eee 8,786 4,252 8.99) 
Indianapolis ............ 12,175 11,774 12,908 
Cincinnati .......... 362 4,015 880) 
DE WOE cic cisscccees 3,700 8,868 8 'ga4 

Co ee rr rere 212,358 216,970 259,297 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
eet. OR. Bh. ceeees 15,511 2,524 12,067 17,102 
Tees., Oct. 19........ ,114 1,948 15,134 6.61) 
Week, Gat. BB... ccecss 8,320 1,181 13,757 9,219 
Teeee., Get. U4... +20 5,083 1.073 12,561 7,357 
ets Gls. Biv evcccuce 1,140 377 7.150 7,366 
Biles GER. Bee cccccces 800 3,000 4,000 
Total this week...... 37,968 7,203 63,669 51,823 
Previous week ...... 41,088 7.09 57,926 46,985 
Be NN evcacnecownt 013 9,428 89,314 72,299 
Two years ago....... 52,021 9.693 69,052 55.608 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mom. Gat. WB..00000 2,633 364 3,190 4,898 
Wt, GOR. Be ecccce 3,553 645 1,574 2,434 
Wed., Oct. 18........ ,178 456 1,852 622 
Thurs., Oct. 14....... 3,103 475 1,571 395 
Petes GOR. Bees rcccces 53 133 =2,212 = 1,006 
ee a ee me Stee a ' aa 
Total this week...... 14,020 2,073 10,499 9,439 
Previous week ....... 15,638 1,627 7,081 6,466 
VORP ABO cocccccccce 21,895 2.896 11,209 27.782 
Two years ago....... 15,117 1,899 11,001 9.014 


OCTOBER AND YEAR RECEIPTS. 


Receipts thus far this month and 1937 to date 
with comparisons: 











October —— — Year 
1987. 1936. 1937. 1936. 
OCastie ..2.- 82,124 5,066 1,527,847 1,725,445 
ere 14,754 21,191 311,396 329, 
SE vaseske 131,470 178,395 2,824,782 2,887,824 
GED 6<ccee 116,403 159,481 2,015,854 1,978,444 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 
Week ended Oct. - - 35 $10.70 $4.35 $10.50 
Previous week . 10.60 4.50 10.25 
St gsccdenneen 9.70 3.25 8.60 
BE netastanoeenenes 10.05 3.75 9.15 
DE cxcouéeaceveveus 5.55 1.75 6.00 
Dt  cttesewenaen ews 4.25 2.25 6.55 
/ ie a ee 3.50 1.65 5.15 
Ave. 1932-1936 ...... $7.85 $6.60 2.55 $7.10 


SUPPLIES FOR CHICAGO PACKERS. 








Cattle. Hogs. Sheep. 
Week ended Oct. 16. . 28,948 53,170 41,389 
Previous week ...... 26,18 ,585 41,696 
BRT eR cutenedbeteoaeee Cemee 35,593 a 46,105 
SD cenchivehecuaeheeenos eee 6, 46,867 
errr 31,751 108,504 53,805 
MEE gaoapcceeese cree x 76, 56,400 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Pric 

rec’d Ibs. Top. Av. 
*Week ended Oct. 16.. 63,700 238 $11.35 $10.70 
Previous week . 7 12.00 10.60 
eae 10.45 9.70 
Bo ccuvewcanveuees 10.90 10.05 
ae 5.95 5.55 
EE Gikeaadd ose +4 aen 5.00 4.25 
GUNG AlaWicw teu seen eee 3.90 3.50 

Av. 1982-1986 ...... 96,500 236 $7.25 $6 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTEBS. 


Hog slaughters at Chicago under federal in- 
spection for week ending Friday, Oct. 15, 1937: 


Week ended Oct. 15, 1987. ...cccccccvcecses 64,198 
a ere 68,613 
WO GED ccccccvccsccccvisccoseeceoontesced 84,201 
1935 356 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago _— 
and shippers week ended Thursday, Oct. 21, 
Week ended Prev. 





Oct. 21. week. 

Packers’ purchases ............ 45,853 $2,975 
Direct to packers.............. 20,706 14,954 
Shippers’ purchases............ 9,105 10,273 
WE 6nb6ckscevdcneencntccu 75,664 58,212 
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RECEIPTS AT CHIEF CENTERS 
Week ended Oct. 16, 1937: 


rkets: 
at 39 we Cattle. Hogs. Sheep. 
297,000 378,000 
...295,000 303,000 413,000 
...296,000 434,000 448,000 
. .852,000 285,000 461,000 
503,000 469,000 


Week ended Oct. 
previous week ...- 


arkets: 
aoa = ; Hogs. 


Week ended Oct. 
Previous week 


kets: 
gt .t mse Cattle. Hogs. Sheep. 
— det. 186,000 191,000 230,000 
eta ........0. 206,000 194,000 246.000 
1936 218,000 304,000 277,000 
( 52,000 184,000 240,000 
% 376,000 407,000 
247,000 322,000 
323,000 348,000 


HOG PRICES WILL BE LOWER 


Hog prices are about the equivalent of 
those of the late months a year ago— 
somewhat lighter marketings than in 
the first six months of the 1936-37 hog 
crop year, when 22,000,000 of the 34,- 
000,000 hogs slaughtered under federal 
inspection in the entire year were mar- 
keted—and a storage and consumer de- 
mand somewhat less than last year— 
these are looked for by the U. S. Bureau 
of Agricultural Economics, according 
to its October review of the hog situa- 
tion. 


Slaughter supplies of hogs in the first 
6 months of the present hog marketing 
year (October, 1937 to March, 1938) 
probably will be smaller than those of a 
year earlier, the Bureau stated. De- 
mand for hog products for storage and 
consumer demand for meats in this 
period, however, are expected to be 
somewhat weaker than they were in the 
fall and winter of 1936-37. Hence hog 
prices in the fall and winter months of 
the 1937-38 marketing year probably 
will average little if any higher than 
those of the corresponding period of 
1936-37. 

Seasonal decline in hog prices now 
under way probably will continue 
through the fall months. Hogs will be 
fed to heavier weights this marketing 
year than last, because of the more 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS 


STEERS, careass Week ending Oct. 16, 
Week previous 
Same week year ago 
COWS, carcass Week ending Oct. 16, 
Week previous 
Same week year ago 
BULLS, carcass Week ending Oct. 16, 
Week previous 
Same week year ago 
VEAL, carcass Week ending Oct. 16, 
Week previous 
Same week year ago 
LAMB, carcass Week ending Oct. 16, 
Week previous 
Same week year ago 
MUTTON, carcass Week ending Oct. 16, 
Week previous 
Same week year ago 
PORK CUTS, Ibs. Week ending Oct. 16, 
Week previous 
Same week year ago 
BEEF CUTS, Ibs. Week ending Oct. 16, 
Week previous 
Same week year ago 


NEW YORK. PHILA. BOSTON, 
5,076 2,479 2,176 
7,112 2,059 2,322 
8,991% 2,814 2,815 
3,739 1,589 3,152 
8,911 1,768 3,387 
2,559 1,794 1,862 

45514 608 11 
573 31 

578 11 
1,830 715 
2,278 1,280 
2,546 773 
14,472 15,366 
15,508 17,075 
14,497 17,234 
968 1,313 
887 1,400 

915 974 
424,195 322,880 
431,887 208,342 
460,225 818,185 


LOCAL SLAUGHTERS 


CATTLE, Week ending Oct. 16, 1937 
Week previous 
Same week year ago 
CALVES, head Week ending Oct. 16, 1937 
Week previous 
Same week year ago 
HOGS, he Week ending Oct. 16, 
Week previous 
Same week year ago 
SHEEP, head Week ending Oct. 16, 
Week previous 
Same week year ago... 


48,005 
74,067 
48,595 
58,787 








plentiful feed grain supplies, and mar- 
ketings of the greater part of 1937 
spring pigs are expected to occur some- 
what later than usual. 

For 1937-38 as a whole (October, 
1937 to September, 1938) the number of 
hogs slaughtered under federal inspec- 
tion is expected to be somewhat smaller 
than in 1936-37, when the total was 34 
million head. The total live weight of 
hogs slaughtered, however, probably 
will be about the same as a year earlier, 
because of the increase expected in 
average weights of hogs marketed. 

With a hog-corn price ratio now 
above average, the number of pigs 
raised in 1938 will be considerably 


larger than in 1937. This increase in 
the pig crop of 1938, however, will not 
be reflected in increased hog slaughter 
until late 1938 or 1939, says the Bu- 
reau. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 26,857 cattle, 4,593 
calves, 43,167 hogs and 16,721 head of 
sheep. 


See Classified page for good men. 











Detroit,Mich. Cincinnati, 0. 
Indianapolis, Ind. 
Nashville, Tenn. 


La Fayette, Ind. 
Sioux City, la. 





Your Guide 
| TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 
Dayton.0. 


Montgomery, Ala 








THe CommopitTy APPRAISAL SERVICE 
A. O. B Manag 
LIVESTOCK AND PROVISIONS 
Hams . Light Bellies . Loins . Picnics _ Dry Salt Meats Lard 
C. S. Oil . Cattle . Beef . Sausage Materials . Tallow . Hides 
AND BUYING POWER CONDITIONS 
Let us challenge your thinking! 
221 N. LaSalle St. 





Chicago, Illinois 














Omaha, Neb. 
Louisville, Ky. 





Week Ending October 23, 1937 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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CHILI CON CARNE 
BEANS AND CHILI 
BRICK CHILI 

CHILI FRANKFURTERS 
TAMALES 

CHILI SAUCE 


BIGGER SALES 
WITH SPECIALTIES 


Scarcity and high cost of the better meats has 
forced packers to look for ways to maintain their 
volume of sales—Chili flavored products is the 
answer. 

Delicious and tasty, these sell primarily on flavor 
appeal, yet their reasonable cost encourages 
wide use by all classes of people. If you haven’t 
added Chili items to your line—now is the time 
to start and ‘‘cash in”’ on their popularity. 

Our blends are based on long experience in sup- 
plying manufacturers—selection of any one of 
these is assurance of a proven seasoning. 
Formulas gladly furnished. Shipment from 
warehouse or direct from factory. 


A QUALITY 
FOR EVERY NEED 


USED EXTENSIVELY BY §.A.M.P. MEMBERS 


Chili Pow ders 


kK Special: Ler 
bey. Mexican: 
No. 1 Mexican: 


3 hili ———— rs 


Fey. Mexicans 
STANDARDIZED QUALITY 








rHe NEW no.« 


7 


C. D. REVERSIBLE 
GRINDER PLATE 


Ask us about this at the Convention. You'll be 
welcome to visit our display of the most modern 
plates and knives, BOOTH 11. The “Old Timer” 
will be glad to see you. 














This plate contains 1,660—-inch holes— 
more holes than any other plate in existence! 
For large grinders, No. 66 “Buffalo,” No. 66 
Enterprise, No. 7E Cleveland, No. 61 “Boss,” 
Sander 150-D plate, ANCO No. 66. 


The outstanding features are: 


1. They are reversible—can be used on 
both sides. Equal two plates for the 
price of one. 


The cut-down features—knife and plate 
are always in perfect alinement which 
prevents the knife from wearing a 
ridge in the plate. 


. The plate is made from a special hard 
steel alloy and will outwear any other 
make of plate 3 to 1. Requires less 
resharpening. 


. Plate is equipped with a patented O. K. 
lock-nut bushing. This can be easily 
replaced if the stud hole becomes worn. 


5. The arrangement of the holes will give 
a shear-cutting effect. 


We guarantee our C. D. plates never to 
erack, break, pit or chip at the cutting edges 
of the holes under ordinary usage. An all- 
American product made by American work- 
men. 


SPECIALTY 


MANUFACTURERS SALES CO. 
2021 Grace St. 
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Meat Packing 25 Years Ago 
(From The National Provisioner, Oct. 26, 1912.) 


Consumer education regarding meat 
cuts, and use of 70 per cent of the car- 
cass constituting less-demanded cuts, 
begun by packers when meat prices 
began to rise, was stimulated by pub- 
lication of results of work done at 
University of Illinois on relative econ- 
omy, composition and nutritive value of 
various cuts of beef. 


A 1912 convention song by Charles 
Roth of Cincinnati: 


If a body meet a body, 


Such as you and I, 
We are glad to get together 
In convention, Why? 
Chorus: 
Ev’rybody has his troubles, 


Troubles of his own, 
And all the lads can learn a lot 
They couldn't learn alone. 


If our products soar much higher, 
In the packing trade, 

Then our dreams will come more often 
Of the pick and spade. 


Chorus: 
Ev’rybody has his troubles 
When his bills he pays, 
Let us urge on all the farmers 
More animals to raise. 


If a body meet a body 
In convention here, 


Meeting brothers, helping others, 
Gladdens all the year. 


Increased charges for transportation 
of lard from points in South Dakota to 
Chicago and beyond, proposed by the 
Chicago, Milwaukee and St. Paul R. R., 
were suspended until April 29, 1913, by 
the Interstate Commerce Commission. 


Increases amounted to about 6 per cent 
of existing rates. 


_A new meat packing plant was estab- 
lished at Barrancas, Venezuela, to proc- 
ess 25,000 head of cattle annually and 
make meat extract, gelatine and fer- 
tilizers in addition to salt meats. 


Kern Packing Co., Portland, Maine, 
built and equipped a model plant which 
was regarded as a New England show 


place in the way of a small packing 
plant. 


Armour and Company opened a new 
branch house at Chattanooga, Tenn., 
and took over the branch house of 
Hammond Standish & Co. at Sault Ste. 
Marie, Mich. 


Twin City Packing & Sausage Co., 
Menominee, Mich., enlarged its plant. 


Fort Worth Packing Co., Fort Worth, 
Tex., increased its capital stock from 
$25,000 to $50,000. 


Standard Casing Co., Chicago, was 
incorporated with a capital stock of 








$25,000 by B. Levering, H. von Rems- 
perg and J. Rendenbach. 


Chicago Board of Trade memberships 
sold around $2,300 net to the buyer. 


Chicago News of Today 


New wholesale sausage and smoked 
meat market of Buehler Bros., Inc., 
1400 W. 46th st., will be formally opened 
on October 26. The new plant will house 
sausage manufacturing and meat pro- 
cessing operations, as well as sales 
activities, and will be the firm’s first 
wholesale unit in Chicago, although it 
now operates a number of retail stores. 
A. B. Crampton is manager of the plant. 


J. C. Masker, industrial relations de- 
partment, Swift & Company, Chicago, 
is engaged in his thirty-fourth season’s 
activities as an official at Big Ten con- 
ference football games. His officiating 
schedule this year includes eight games, 
among which are the Notre Dame-Navy 
game on October 23 and Notre Dame- 
Minnesota game on October 30. 


Claxton Lee, of Lacy Lee, Inc., Chi- 
cago packinghouse products brokers, 
returns this weekend from a vacation 
trip to the East and South. 


Packers are supporting the annual 
Community Fund campaign in the city 
of Chicago with their usual generous 
interest and effort. 
The packers’ divi- 
sion of the drive 
has been organized 
with vice president 
R. F. Eagle, Wil- 
son & Co., as chair- 
man. Previous 
chairmen have been 
heads of the big 
packer organiza- 
tions. Dr. Eagle’s 
reputation for 
“putting over” any- 
thing assigned to 
him probably was 
responsible for his 
selection to conduct 
this division of the campaign this year. 
Executives of other packing companies 
are working with him on the committee, 
and the very large amount allocated to 
the packers’ division undoubtedly will 
be subscribed. Large packing companies 
already have sent in their usual gen- 
erous subscriptions. 


R. F. EAGLE 


R. C. Pollock, general manager, 
National Live Stock and Meat Board, 
visited Kansas City, Mo., this week, 
where he inspected the board’s exhibit 
at the American Royal Live Stock Show. 








Robert M. Altman, president, S. Op- 
penheimer & Co., world-wide casings 
house, passed away at his home in Chi- 

cago on October 16 

after an illness of 

nine weeks. “Bob” 

Altman was one of 

the best-known men 

in the casings busi- 
ness and numbered 
as his friends - 
everyone in the 
packing industry 
who had made his 
acquaintance, He 

was not only a 

royal good fellow, 

but a friend and 

adviser to number- 

less meat and sau- 
& sage executives and 
processors. He was born in Chicago on 
October 20, 1889. His grandfather was 
Simon Florsheim, one of Chicago’s old- 
est residents. His early business ex- 
perience was as treasurer of the John 
G. Neumeister Company, food dealers 
and cheese specialists. He started with 
S. Oppenheimer & Co. in 1923, work- 
ing his way up from the manufacturing 
end of the business, and finally becom- 
ing president of the firm. He is sur- 
vived by his wife, two daughters and a 
sister. 


John C. Wood, of J. C. Wood & Co., 
Chicago provision brokers, is leading 


R. M. ALTMAN 





CHAMPION BACON SLICER 


This woman meat cutter competes for a 
trophy given for the champion bacon slicer 
of England—where bacon is sliced by hand 
rather than on the machine scale practised 
in this country. The contestant is Miss 
Elsie Price of Quedgely, Gloucester. 




























































































Build Your Dry Cirele U Brand 


Sausage Business with Dr vy 


an Established Brand Sausage 


Omaha Packing Company, Chicago, Ill. 


STOCKINETTE F. C. ROGERS. INC. 


SHEEP—PIGS—CUTS—CALVES NINTH AND NOBLE STREETS 
praen Sae PHILADELPHIA 


We Have Used Colors to Designate Sizes 


for Several Years B R 4s 4 E R 


PACKINGHOUSE 
64 > Te ~ Dee. PRODUCTS 


Joseph Wahiman, Dept. Mgr. HARRY K. LAX, General Manager 
‘ with Armour & Compan 














Makers of Quality Bags Since 1876 Member of New York Produce Exchange 
Sheep Bag and Philadelphia Commercial Exchange 


THE MAN YOU KNOW 




















Accurate 


THE MAN WHO KNOWS | (geile A 


isit hi een Effective 
Invites you to visit him dur- ee ye J 
ing the Convention at the SA LEM 
DRAKE, Booths 29, 30, 31 we Pickle Pump 


Positive SURE CURE Power Pump is a simple, compact onit .. . 
not cluttered with useless gadgets. Specially designed for pump- 


all | MAYER & SONS (ee) ing and curing all cuts of meat, sweet pickled or smoked. Write! 


THE SALEM TOOL COMPANY 


SALEM OHIO 























UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 











43rd & 4th S Teleph 
First | tear 3 East River NEW YORK CITY Murray Hill 442900 
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the Chicago Board of Trade’s investiga- 
tion into the recent September corn 
“eorner”, Which resulted in suspension 
of trading and enforced settlement of 
contracts. Mr. Wood was named chair- 
man of the investigating committee. 


Countrywide News Notes 


“Trade conditions are excellent and I 
think that as soon as investors get over 
their jitters the stock market situation 
will adjust itself satisfactorily,” said 
president R. H. Cabell of Armour and 
Company this week at Rochester, N. Y., 
where he attended the opening of a new 
Armour branch house. Mr. Cabell 
pointed out that scarcity of farm prod- 
ucts and livestock is being overcome 
rapidly, and predicted that within a few 
months meat supplies will be back to 
normal. He pointed to the new branch 
as evidence that Armour and Com- 
pany believes conditions will continue 
to improve. The new Armour unit at 
Rochester is a 3-story processing branch 
house and contains a complete daylight 
sausage making department, smoke- 
houses and other facilities for pork 
processing. 


L, L. Daly, cattle buying department, 
Swift & Company, Chicago, visited the 
So. St. Joseph market this week as he 
returned from the American Royal Live 
Stock Show at Kansas City, where he 
acted as a judge of the carlot display 
of fat cattle. 

Batavia Body Company announces 
the addition of F. G. Scheu, jr. to its 
sales force, with states of Ohio and 
Michigan and the northern half of In- 
diana as his territory. Mr. Scheu was 
connected with the Kelvinator service 
department for a number of years and 
has an intimate knowledge of refrigera- 
tion problems. This company is prepar- 
ing for a greatly increased business, 
having added to its facilities for build- 
ing truck bodies in a substantial way. 


New York News Notes 


L. H. Crumley, district manager, 
Swift & Company, Florida territory, and 
§. L. Sweeting, manager, Miami, Fla., 
were visitors to New York last week. 

Vice president James D. Cooney, 
George A. Blair, head of the traffic de- 
partment, and assistant treasurer Ben- 
jamin Kaufmann, Wilson & Co., Chi- 
cago, were visitors to New York last 
week, 

President R. H. Cabell, and G. H. 
Lupp, dressed beef department, Armour 


and Company, Chicago, were visitors to 
New York. 


POULTRY AND EGGS FEATURED 


Quality featured the produce exhibit of 
Wilson & Co. at the Midwest Poultry Ex- 
Position, held at Union Stock Yards, Chi- 
cago, during the week. Visiting the exhibit 
in its modernistic setting are (left to right) 
Don Smith, advertising manager, chairman 
Thomas E. Wilson, vice-president R. F. 
Bagle and president Edward F. Wilson. 


William Wirsing, beef department, 
Wilson & Co., New York, is spending 
a few days in Chicago and will be 
awarded the 50-year button at the an- 
nual convention of the Institute of 
American Meat Packers. Mr. Wirsing’s 
association with the old S&S plant was 
at such an early age that in spite of his 
long service record he is still a com- 
paratively young man. 


Proposed city ordinance to make gov- 
ernment grading of meat compulsory in 
New York City was approved this week 
by representatives of four large chain 
companies operating 1,117 meat mar- 
kets in the metropolitan area, according 
to a statement issued by Max Mencher, 
secretary of the city department of 
markets. The companies whose repre- 
sentatives approved the ordinance are 
the Great Atlantic and Pacific Tea Co. 
with 725 markets; L. Oppenheimer, Inc., 
with 40 meat stores; H. C. Bohack Co., 
Inc., with markets in 250 of its 600 
stores, and Daniel Reeves, Inc., with 102 
markets in its 650 stores. 


Miss Elsie Beidseifen, secretary to 
W. F. Schuette, general manager, Swift 
& Company, Jersey City plant, is spend- 
ay short vacation at Atlantic City, 
N. J. 


, President Sam Abraham and _ sec- 
retary-sales manager George G. Abra- 
ham, Abraham Bros. Packing Co., 
Memphis, Tenn., and their wives are 
attending the annual convention of the 
Institute of American Meat Packers. 
Included in their party is their un- 
related but highly-regarded New York 
representative, M. S. Abraham and his 
wife. 


GLOBE BUYS NEW PLANT 


The Globe Company, manufacturers 
of packinghouse equipment and de- 
signers of packing plants, has leased 13 
acres of land and buildings at 40th, 
Root, Princeton and Stewart streets, 
Chicago, from the United States Steel 
Company, and will remodel the build- 
ings for its own use, concentrating its 
manufacturing operations in one plant. 
The main building is 100 ft. wide and 
700 ft. long, and will be completely 
equipped for manufacturing purposes, 
and with railroad facilities to handle 
shipments. President Chas. Dodge is 
very proud of his new acquisition and 
his rapidly growing business. 



























































POULTRY UP TO DATE 


Packer produce departments featured 
some of the most outstanding of the 
exhibits at the Midwest Poultry Exposi- 
tion held at Union Stock Yards, Chi- 
cago, October 16-28. Armour and Com- 
pany, Swift & Company and Wilson & 
Co. each had large educational exhibits. 
An important phase of the Armour 
exhibit was an air-conditioned poultry 
dressing room. The Swift exhibit 
showed a series of photographs in sepia 
showing poultry feeding, dressing and 
shipping. Wilson & Co. exhibit showed 
dressed poultry and egg display in 
modernistic refrigerated cases. 


Packers and other large producers of 
dressed poultry had extensive exhibits 
of quick frozen drawn poultry attrac- 
tively packed for the retail trade, some 
with printed transparent wrap and 
some not wrapped. These exhibits com- 
peted for prize rating, two of the three 
prizes for 100 per cent perfect poultry 
being won by a packer exhibitor. Rib- 
bons for poultry scoring above 90 points 
(prime poultry) were won by each of 
the three packers exhibiting. This poul- 
try was auctioned off on Monday night, 
which was “retailers’ night.” 

Breeders showed large numbers of 
fancy breeding stock, live birds includ- 
ing all breeds of chickens, turkeys, 
ducks, geese, pigeons, pheasants and 
guineas. Many types of appliances from 
those for the hatching of eggs to the 
dressing and packing of the birds ready 
for market were on exhibit. 

In a radio address from the show 
vice-president R. F. Eagle of Wilson & 
Co. said “We live in a streamlined age, 
and in keeping with the progress made 
by all aggressive enterprises the handl- 
ing of poultry and eggs has been mod- 
ernized. Modern methods, modern ma- 
chinery, modern refrigeration and 
sales methods are on display.” 

John A. Kotal, secretary of the Na- 
tional Association of Retail Meat 
Dealers, urged retailers to use the 
selected, graded, drawn, quick-frozen 
birds prepared by large produce houses 
for a discriminating trade. Mr. Kotal 
pointed out that the average retailer is 
too prone to use the less expensive birds, 
which are not graded and which too 
often represent those remaining after 
graded selections are made. A cooking 
school program, which dealt with poul- 
try and eggs, was conducted throughout 
the show and it was well attended. 











LIVESTOCK PRICES COMPARED 


September prices at Chicago, with 
comparisons: 
SLAUGHTER CATTLE AND VEALERS. 
Sept., Aug., Sept. 
1937. 1937. 1936. 
Steers— 


550-900 Ibs. $14.76 $ 9.59 


900-1100 Ibs., 


1100-1300 Ibs., 
Cc 


1300-1500 Ibs., 


Heifers— 
550-750 lbs., 


750-900 Ibs., 


PIA 
Soran 


Cows— 


MH ABNroo 
> 
_ 


na 
> 
DP 


Common & medium. 

Low cutter & cutter 
Bulls (yearlings excluded)— 

Good (beef) 

Cutter, common & medium. 
Vealers— 

Good oat choice 

Mediu 


se 
BZ 


Calves, 250-500 Ibs., 
Good and choice 


Light light. 140-160 Ibs.— 
Good and choice 12.24 
11.87 
Light weight, 160-180 Ibs.— 
-_ choice 5 12.70 
Mediu ‘ 12.20 
Light mong 180-200 Ibs.— 
Good = choice : 12.84 
Mediu 5 12.30 
ee meighi— 
220 Ibs., good and 
300. 250 Ibs., good and 
Heavy weicht— 
250-290 lbs., good and 
290-350 Ibs., good and 
Packing sows— 
275.350 lbs., good... 
350-425 Ibs., good.. 
425-550 lIbs., good 
275-550 Ibs., medium 
Slaughter vigs, 100-140 lbs.— 
Good and choice 
Medium 


12.88 
12.71 


12.40 


LAMBS AND SHEEP. 
Spring lambs— 
Yhoice . 


Yearling wethers— 
Good and choice 
Medium 


Ewes— 


STOCKERS AND FEEDERS 


Stocker and feeder shipments of live- 
stock from the 12 principal markets 
during September, 1937, with compari- 
sons, follow: 

Cattle and 


calves. Hogs. Sheep. 

No. No. No. 
September, 1937 ...... 277,289 11,613 319,929 
August, 1937 14,440 298,765 
September, 1936 ...... 285, 211 33,341 388,505 


NEW CASINGS PLANT 


Pittsburgh Casing Co. has occupied 
its new plant at 33rd & Smallman sts., 
Pittsburgh, Pa., designed especially to 
manufacture its sewed casings and take 
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SEPTEMBER FRESH MEAT PRICES 


NEW YORK 


Wholesale fresh meat prices for Sep- 
tember, 1937, with comparisons: 


BEEF. 


Sept. 


Sept., . 
1936. 


1937. 


Aug., 
1937. 
Steer— 
300-500 Ibs., Choice 
Good 
Medium 
Common ... 
Prime 


. $21.01 $20.99 
- 16.12 16.34 
500-600 Ibs., 


Common ... 
600-700 Ibs., 


700 lbs. up, 


Cow— 


Medium 
Common ... 
Good 
Medium 
Common ... 


15.27 
16. 15 
. 14.84 
13.66 


1Skin 


LAMB AND MUTTON. 
Spring lamb— 
38 Ibs. down—Choice ..... 
700d .... 
Medium ... 
Common ... 


21.80 


39-45 Ibs., 


46-55 Ibs., 


Yearling— 
40-55 Ibs., 


Common ... 


FRESH PORK. 
Hams, 10-14 lbs. av 
Loins, 8-10 Ibs. av 
10-12 
12-15 
16-22 3 
Shoulders, N. 
skinned, 
Butts. ~~ style, 
4-8 Ibs. 
Spareribs, alt sheet 


CHICAGO 


Wholesale fresh meat prices for Sep. 
tember, 1937, with comparisons: 


BEEF. 
Sept., Aug., 
1937. 1937. 


Sept., 
1936, 


Steer— 


300-500 Ibs., Be 24.01 $15.29 
21.34 18, 


11.52 


C 9.27 
500-600 Ibs., ~ Coens 
( 15.12 
18.68 
1m 
9.27 
600-700 Ibs., 


700 Ibs. up, 


Cow— 


Medium ... 
Common ... 


VEAL CARCASSES.' 


Calf— 
Common ... 
1§kin on. 


LAMB AND MUTTON. 
Spring lamb— 
38 Ibs. down—Choice 
Good 


39-45 Ibs., 


Er & be 5s Er Ee Ge 
BESERSS 


46-55 Ibs., 


Yearling— 
40-55 Ibs., 


Common ... 6.44 
FRESH PORK. 


Hams, 10-14 Ibs. av 
Loins, = 10 Ibs. av 
1 


snot, N. Y. style, 
skinned, 8-12 Ibs. av 
Butts, Boston style, 





LIVESTOCK AND 


DRESSED 


MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during September, 1937: 


Average prices 
live animals 
per 100 Ibs. 
Chicago. 
Aug., 
1937. 


Sept.. 
1937. 


Sent., 
1936. 
Steers— 
$17.71 
14.00 
10.67 


$16.34 
13.76 
10.90 


Choice 
Good 


Medium 


Lambs— 

Choice 11.06 
10.50 
Medium 9.57 
Hogs— 


Good 


Average wholesale 
prices of carcasses 
per 100 Ibs., 
New York. 
Sept., Aug., 
1937. 1937. 


Composite retail 
rice 


DP 
New York. 


Aug., 
1937. 


Sept., 


Sept., 
‘3 1936. 


1936. 


Sept., 
1937. 


$32.25 
29.14 
23.17 


$41.37 
36.45 
30.04 


$25.86 
21.70 
16.56 


$43.21 
37.38 
29.44 


$24.18 
21.11 
16.61 


$15.15 
14.06 
12.13 


20.86 
19.15 
16.90 








care of its growing trade. These casings 
are manufactured by a new method 
which is said to control production 


throughout all steps of manufacture, 
and to assure uniform high quality of 
product. 
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Always in Tune! 


st — Sausage and Specialties made with 
; STANGE Products, seasoned with Dry Es- 
sence of Natural Spices, always strike the 
right note. They are always attractive and 
appetizing in appearance. They have pi- 
quant, delicious flavor. They combine in 
perfect balance every quality desired in fine 
sausage. 
That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in 


profits! 
Ask for samples! 
LIST OF PRODUCTS 


Dry Essence of Natural Premier Curing Salt 
Spices — Individual or Baysteen 
blended Sani Close 

Peacock Brand Certified Meat Branding Inks— 
Casing Colors Violet and Brown 


WM. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 
In Canada: J. H. Stafford Co., Lid., 21 Hayter St., Toronto, Ont. 


Western Branch Western Branch 


agen Ae ee IN OUR NEW QUARTERS 


with finer, larger facilities that 




















enable us to serve you better! 





Our new quarters, designed especially - 
to take care of the constantly increas- 
ing demand for Pittsburgh Sewed 
Casings, are now complete. 





Pittsburgh Sewed Casings are pro- 
a duced by a unique method that 
H. t d controls production through every 
ave you VIS Ll e operation, and assures uniformly high 
quality at all times. And the meat 

packing industry has been quick to 
appreciate the extra value offered by 

R O om sewed hog bungs, sewed beef middles 


and sewed beef rounds, produced by 
the Pittsburgh method. 


For the finest in sewed casings, come 
A3§ to Pittsburgh. You get premium qual- 
site reall ity at no higher price than for ordinary 


w York. casings. Fast service and prompt de- 
noe, 1980 liveries guaranteed! 


==] DRAKE HOTEL, prea yp GH 


? CASING COMPANY 


33rd & Smallman Sts., Pittsburgh, Penn. 


> and retail 


anufacture, 
quality of 
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PRODUCE MARKETS WHOLESALE DRESSED MEAT PRICES 


BUTTER. Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri. 
Chicago. New York. 


Creamery (92 score) @35 @36 cultural Economies at Chicago and Eastern markets on October 21, 1937; 
Creamery (90-91 score) ...3144@32 344%4@35% 
Creamery firsts (88-90 Fresh Beef: CHICAGO. BOSTON. NEW YORK. 
score) 81% @32 32% @38% 
STEERS, 300-500 Ibs.*: 
iisecctaccuspoaseceepaecnoees $20.50@23.00 $16 0g22 
z y2% } 16.00@ 20.50 5.50@22.50 
Firsts, fresh 2214 @ Medium . 11.50@16.00 11.50@15.50 
Standards ; 26 Common (plain) 10.00@11.50 10.00@11.50 





STEERS, 500-600 Ibs. : 


@23 OBER -coccccccccccccescsverseccene & 21.50@24.00 24.00@27.00 
Springs 20 @22 ‘ Good 16.50@21.50 16.00@24.00 
Broilers @26 2 12.00@ 16.50 3 12.00@16.00 
Old roosters ries @15 * Common (plain) 10.00@12.00 — $12.50@14.00 10.50@12.00 
. a2 ‘ 

| alld . = : STEERS, 600-700 Ibs.: 
Geese @19 @ , «+++ 23.00@26.00 24.00@27.50 24.00@27.00 
ood .+ ++ 17.50@23.00 17.00@24.00 16.50@24.00 
DRESSED POULTRY 13.00@17.50 14.00@17.00 12.50@16.50 


Chickens, 36-43, fresh.... @26% 
Chickens, 43-54, fresh.... @27 
Chickens, 55 & up, fresh. @27% 27% B 23.00@26.00 24.50@28. ” 24.50@28.00 
Fowls, 31-47, fresh....... 20% @22 21% 2: Good 17.50@ 23.00 18.00@24.5 17.00@24.50 
48-59, fresh............23%4@24 2 5 
60 and up, fresh 26 


8 : 11.50@13.50 12.50@13.50 13.00@14.0 
Medium 10.5 3 10.50@11.50 10.50@12.5 12.00@13.0 
Common (plain) 6 \ 10.00@10.50 9.50@10.50 10.00@12.0 





Fresh Veal and Calf: 


BUTTER AT FIVE MARKETS scsi 


Wholesale prices 92 score butter at Chicago, New D1¢ 18.00@20.00 1 
York, Boston, Philadelphia and San Francisco, quate me : oe eed 16.00@ 18.00 a it 
week ended Oct. 14, 1937: Medium * - a EF 14.00@16.00 15.00@117.00 
Oct. 8. 9. 11. 12. 13. 14. Common (plain) ; 13.00@14.00 12.50@14.00 12.00@15.0 
34% 84% Holida 35 35 
, 36% 7 sen 36 CALF? *: 
= é 80% “ se 36% 12.00@13.50 13.00@14.50 12.50@14.00 12.00@14.00 
San Fra % 36% 36% « $6" 35i Medium 50@ 12.00 12.00@13.00 11.00@12.50 = 11.00@12.00 
: n, ...36% 36% b 36 = 35%4 Common (plain) 11.00@11.50 11.00@12.00 10.50@11.00 10.00@11.00 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: Fresh Lamb and Mutton: 


34%, 34 34 Holiday 34%, 34% LAMBS, 38 Ibs 





. down: 


ca a : Choice 18.00@19.00 19.00@20.00 19.00@20.00 19.00@20.00 
mecstpte of butter by cities (tute): Jood 17.00@18.00  18.00@19.00  — 18.00@19.00 _—_18.00@19.% 
This Last Last ——Since Jan. 1.— Medium 15.50@17.00 17.00@18.00 17.00@18.00 17.00@18.00 
week. week. year. 1937. 1936. Common (plain) 14.00@15.50 16.00@17.00 15.00@17.00 15.00@17.00 
Chicago. 35,588 40,299 37,220 2,736,448 2, 
N.Y... 42,741 § 46,154 2,605,802 2:759,126 LAMBS, 39-45 Ibs.: 
RD 26 2" 4¢ . 9 909 

Pee * 10'547 11,44 18289 701308 85 2 . 18.00@19.00 18.50@19.50 18.50@19.50 19.00@20.00 
Meee ; > ; ates u - 17.00@18.00 17.50@18.50 17.50@18.50 oo 
Tot 528 96,297 113, 72.074 7.128.036 Medium .. 15.50@17.00 16.50@17.50 16.00@17.50 17.00@18. 
otal. 108,52 3,297 113,307 7,072,074 7,128,036 | one ees pe gre 16.00037 50 psp 


Cold storage movement (lbs.): LAMBS, 46-55 Ibs.: 
Same ae as ‘ 
In Out On hand week day : 18.00@19.00 18.00@19.00 17.50@19.00 19.00@20.00 
Oct. 14. Oct. 14. Oct. 15. last year. Good 17.00@18.00 17.00@18.00 16.50@17.50 18.00@19.0 
Chicago ... 19,852 261,839 31,359,702 25,830,584 : i. 
New York.144,361 248,790 8,005,394 12,948,783 MUTTON, Ewe, 70 Ibs. down: 
Boston .... 14,304 11,694 3,626,860 2.911.878 
il 5,160 80,280 1,605,404  2'609,564 1%. 13:00@10.00 8.00 
2 7.00@ 8.00 00 





.00@ 
> = Medium .50@ 
Total ...183,677 602,603 . 44,597,360 44,300,809 Common (plain) 50@ 


Fresh Pork Cuts: 





LOINS: 
8-10 SS Swe 24.00@25.00 Paget 
-12 20.00@2 23.50@ 24.50 21.50@ 23.5 
RETAIL MEAT PRICES ae Ge a ": Tovesvon —-shov@atoo «1. 00@32.00 


16-22 . 16.50@18.50 19.00@ 21.00 18.00@20.00 














Average of semi-monthly prices at New York 
- + apa ag) all — of pork and good grade SHOULDERS, N. Y. Style, Skinned: 
of other meats in mostly cash 
ostly cash and carry stores. 8-12 Ibs. 17.00@18.00 eo 18.00@19.50 


NEW YORK. CHICAGO. 
° PICNICS: 


6- 8 Ibs. 


Sept. 30, 


1936. 


BUTTS, Boston Style: 
4- 8 Ibs. 


Beef: 


Porterhouse steak 
Sirloin steak.......... 52 . i P 
Round steak?......... 49 .88 . yf 38 .88 SPARE RIBS: 
ib 4 <a p P ° 
—at... spans. Malt Sheets iain 


PI 

wudieoes TRIMMINGS: 

. Lamb: Regular 13.00@13.50 

Loin chope 7 ’ ‘ ; ; : 1Includes heifers, 450 Ibs. down, at Chicago. "Includes ‘‘skin on’? at New York and Chicago. 


RED GREGS cccccccccces P 3 
Stewing Includes sides at Boston and Philadelphia. 


Pork: 
Chops, center cuts.... . -f d P 35 = .38 
Bacon, strips --.-.... 41 88 48 140 (80:4 NEWS OF THE RETAILERS meat market and locker cold storage 


Bacon, sliced plant at Maynard, Ia. 


Hams, whole ......... . ee e 
: d . . . . -- « ' s M d 

Pi nic, ne le ad ‘21 (24 (25 26 ‘28 Christie Waldorf Thrift Mart opene Robert Marolf has engaged in meat 

Mont. business at 602 Carpenter ave., Iron 


meat department in store at Butte, 
Cutlets 54 .43 .46 .43 .39 . Mountain, Mich. 


Loin chops . 42 186 188 184 134 . Palmer grocery store, Staples, Minn., Sane d Schuti t market 
Rib ch "36 '31 138 (29 ‘30 °: y an chutinga mea 
oe ong MEER pebints ‘0 (17 17 16 16 35 as added meat department. sold out to Roberts Brothers, Prairie 


’Top round at New York. Henry Warnke has begun erection of City, Ia. 


cn 
a 
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18.0023 09 
14.00@18.0 


13.00@14.00 
12.00@13.00 
10.00@12.00 


19.00@20.00 
17.00@19.00 
15.00@11.00 
12.00@15.00 


12.00@14.0 
11.00@12.0 
10.00@ 11.00 


19.00@20.0 
18.00@19.0 
17.00@18.00 
15.00@17.00 


19.00@20.00 
18.00@19.00 
17.00@18.0 
15.00@17.0 


19.00@20.00 
18.00@19.™ 


c and Chicago. 

SS 
— 
cold storage 


ged in meat 
r ave., Iron 


neat market 
ners, Prairie 


Provisioner 


He suddenly launched a bitter attack on his 
competitors. 

He hinted at unfair practices...implied that 
all his rivals were selling inferior goods. And 
he blared forth these insinuations in full-page 
newspaper ads. 

The National Better Business Bureau pointed 
out that the type of advertising he was doing 
was harmful to the entire industry...tried to 
persuade him to change his copy. 

“No, sir!” he shouted angrily, “I won’t 
change a single word of it!” 


**Mind your own business !”’ 


He said he’d thank us to mind our own busi- 
ness. He knew what he was doing...and hadn’t 
his products been a big success? 

“Of course they have,” we admitted, “and 
will you please take a slip of paper and write 
down the reasons w hy your products have 
been so successful?” 

Grudgingly he wrote: “Quality—Purity— 
Price—Service.” 

“That’s funny,” we said, “you don’t say ¢ 
thing about attacks on competition! Yet your 
last full-page newspaper ad used a quarter of 
its space to talk about how bad your competi- 
tors are. Maybe you are spending 2 25% of your 
advertising money to stress a point aul doesn’t 
matter!” He promised to think it over. 

Apparently he did think it over... for the 


Week Ending October 23, 1937 


attacks stopped almost at once. And he hasn’t 

printed a single word of knocking copy since. 
7 — oe 

Corrections of misleading or unethical adver- 

tising are made by the National Better Busi- 

ness Bureau at the av erage rate of more than 

one a day. 


Yet this is just one of the many services of 
the Bureau that are available to any legiti- 
mate business. Working tactfully, diplomati- 
cally and in strictest confidence, the Bureau 
will gladly help you solve such problems, 
whether you are a member of the bureau or 
not. 

The National Better Business Bureau is a 
non-profit corporation, supported solely by 
the voluntary contributions of more than 600 
business firms. Mail the coupon for the free 
booklet, “How to Use the National Better 
Business Bureau.” 


National Better Business Bureau, Inc. 

405 Lexington Avenue, New York City. 
Please send me a copy of “How to Use the 
National Better Business Bureau.” 


Namie 
Firm Name 


Address. 
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East St. Louis, Illinois | '@) R M =a Ss 
orelo] oil olels 


Straight and Mixed Cars 
of Beef and Provisions 


Main Office and Packing Plant 
NEW YORK OFFICE 2 f 
410 W. 14th Street Austin, Minnesota 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 











ene 


I THEE. KAHN’sSONSCo. P SSKAY P 


i CINCINNATI, O. QUALITY 


“AMERICAN BEAUTY” 
BEEF ¢ BACON « SAUSAGE « LAMB 
| HAMS AND BACON VEAL « SHORTENING e PORKe HAM 


























The WM. SCHLUDERBERG.-T. J. KURDLE CO. 





Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions hoe West iastkert MAINOFFICEandPLANT ficknitAce RO 
@ BALTIMORE, MD. SM L. R. R. 
NEW YORK PHILADELPHIA WASHINGTON BOSTON NORTH CAROLINA e 908-14 G ST., N. W. 
H.L. W Ford Cle P.Lee P.G. Gray Co. 230 S. Liberty Street, = piiJL ADELPHIA OAN xe VA 


437 W. 13th St. 38 N Delaware Av. 1108F.St.8.W. 148 State St. Annex 113 CALLOW MILL St R 
» : . : ' WINSTON SALEM * 317 E. Campbell Ave. 



































Superior Packing Co. 


Price Quality Service 


Jrom the Land O’Qrn 


~aauuuaguaw prerrrrerrr Chicago ; St. Paul 








BLACK HAWK HAMS AND BACON 
DRESSED BEEF 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products BONELESS BEEF and VEAL 
Carlots Barrel Lots 


THE RATH PACKING CO. WarERLoo, lowa 























oi 


Partridge @ Liberty 
PORK PRODUCTS—SINCE 1876 Bell Brand 


The H. H. MEYER PACKING CO. ictapDsinintinnasLaeklmaiill 
Cincinnati, Ohio F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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HONEY BRAND 


HAMS—BACON 
DRIED BEEF 





ea 


OOMINATES 


HYGRADE’S Original WEST VIRGINIA HAM 


HYGRADE FOOD PRODUCTS CO 


HYGRADE 


Beef— Veal 
Lamb— Sausage 


30 Church St. 
e New York, N.Y. 

















Philadelphia Scrapple a Specialty 


9 ohn J.Felin& Co.,Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 








NATURE AND 

m HUMAN SKILL 

combine to give 

Superb Quality 

iS in these imported 
wt SY canned Hams. 


AMPOL, 


i 380 Second Ave., New York, N. Y. 





NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO -OMAHA-WICHITA 





THE P. BRENNAN COMPANY 


UNION STOCK YARDS: CHICAGO, ILLINOIS 


offers you 


STRAIGHT OR MIXED CARS OF 


PORK PRODUCTS 


























Wilmington Provision Company | 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8S. GOVERNMENT INSPECTION 


WILMINGTON 
= 











DELAWARE 
————SS—— 








Week Ending October 23, 1937 





Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 


CATTLE, HOGS, SHEEP AND CALVES 
U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 

















Advertisements on this page, $3.00 a 
$2.00 an inch for each insertion. Minim 


or box number. 


n inch for each insertion. Position Wanted, special 


rate, 
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Men Wanted 


Position Wanted 


Equipment for Sale 








Packinghouse Superintendent 


Wanted, all-around packinghouse su- 
perintendent; prefer young man for 
small plant. Must be able to handle labor 
efficiently, W-922, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Salesmen for Seasonings 


Territories open for live producers who have 
following with sausagemakers. Prefer salesmen 
who can demonstrate and sell quality season- 
ings. Liberal commissions offering unlimited 
earnings. Real opportunity for salesmen seek- 
ing permanent connection with high-class 
spice grinder. Give full details. Replies 
strictly confidential. W-923, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 





| sausage products, 


Hog Killing & Cutting Foreman 

Capable man with 16 years’ experience as 
foreman, both large and small packers. Thor- 
oughly familiar with yields, tests and labor 
costs. Can handle help efficiently. Steady and 
dependable. Married, but will go anywhere. 
Best of references. W-920, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Sausage Foreman 


of turning out compiote line of 

loaves, specialties, fancy 
cured meats, ete. Has ability to eliminate 
manufacturing and curing troubles and knows 
how to get results. Prefers small plant. De- 
sires to add new lines and improve standard 
products. Go anywhere. J.A.P. 7009 S, Den- 
ver Ave., Los Angeles, Calif. 


Capable 





Cost Accountant 


Wanted, experienced cost accountant and | 


production man, thoroughly versed in pork 
packing operations. Must be willing to live in 
southern Ohio. Good opportunity for ad- 
vancement. Give full particulars in your 
first letter as to education and practical ex- 
perience. Letter must be in own handwriting, 
not typed. W-910, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago. 





Beef Man 


Large eastern home dressed meat packer 
wants man who is thoroughly experienced in 
cooler sales, beef buying, killing and cut meat 
department. State in detail your ability to 
fill the position, past connections, ealerh age. 
ete. W-908, THE NATIONAL PROVISIONER. 
407 8. Dearborn S8t., Chicago, II. 





Curing and Sausage Expert 


Manufacturer of materials used in 
curing meats and processing sausage 
and other prepared meat products has 
an opening for a man to demonstrate 
their use in packing houses and sausage 
plants. Must have practical experience 
in, and thorough knowledge of, all lat- 
est curing methods, complete processing 
of prepared pork products and the 
manufacture of meat specialties. Posi- 
tion requires continuous travelling. Ex- 
cellent opportunity for the right man. 
Apply by letter only to 

D.F. 
ALBERT FRANK-GUENTHER LAW, 
One La Salle St., Chicago, Ill. 
giving qualifications, age, experience, 
present earnings. All applications will 
be treated in strict confidence. 


INC., 








Position Wanted 








Plant Manager 


Now available, executive with ex- 

rience in buying, operating and sales, 
including retail stores. Knows all angles 
and can build up your business. W-915, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, III. 
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Superintendent 


Experienced post supt. desires position. 
Thorough practical plant experience in all 
operating processing and manufacturing depts. 
whether beef or pork. Can handle labor. Main- 
tain minimum operating and production costs 
throughout plant. Familiar with all tests and 

References. W-919, THE NATIONAL 


yields. 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Sales Manager 


Capable young man with 16 years’ experi- 
ence, both large and small packers. Experi- 
enced in accounting and office management. 
Can reorganize sales department and get re- 
sults. Thoroughly acquainted Texas and south- 
west. Now uate by nationally-known 

acker. Splendid references. W-913, E 

ATIONAL PROVISIONER, 407 S. Dearborn 

St., Chicago, Ill. 





Superintendent 


Can run plant to make money. Will- 
ing to submit proof of ability. W-921, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





Sales Director or Supervisor 


for provision, produce and meats desires con- 
nection. Will go anywhere. Experience in 
southern states, although is acquainted with 
Chicago territory. Will take position as sales- 
man. W-926, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, I11. 








Equipment for Sale 











Used Equipment for Sale 


3 Anderson No. 1 Oil Expellers, motor driven, 
with 15-H.P., AC motors, complete with tempering 
apparatus; 2 Anderson RB Expellers; two 4 ft. x 
9 ft. Mechanical Mfg. Co. Lard Rolls; 1 Allbright 
Nell 2% ft. x 5 ft. Jacketed Dryer; 3 Bartlett & 
Snow Jacketed Digesters or Tankage Dryers 10’ 
dia.; one 24 in. x 20 in. Type ‘‘B’’ Jeffrey Ham- 
mer Mill; one 24 in. x 16 in. Gruendler Hammer 
Mill; 2 Jay-Bee Hammer Mills, No. 2, No. 3, for 
Cracklings; 2 Mechanical Mfg. Co. Double Arm 
Meat Mixers; 1 Buffalo No. 23 Silent Cutter: 1 
No. 41 Enterprise Meat Chopper; 1 ‘‘Boss’’ No. 166 
Meat Chopper. Miscellaneous: Cutters, Grinders, 
Melters, Cookers, Rendering Tanks, Hydraulic 
Presses, Kettles, Pumps, etc. What have you for 
sale? Send us a list. 

CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 
Shops and Plant 
331 Doremus Ave., Newark, N. J. 





—— 
a 


Hog Casing Cleaning Machine 


For sale, “Boss” power hog casing cleaning 
machine, direct-connected ; diameter of cylin. 
der 17% in.. width 18 in., 3-horsepower motor, 
220-volts, 3-phase, 60-cycle, alternating cur: 
rent. Good condition. Price $345; 6 months 
to pay. Apply Wilmington Provision Com. 
pany, Wilmington, Del. 





Bankruptcy Sale 


of Meat Packing Equipment and Supplies, Trucks, 
Automobiles, Office Equipment, Etc. 
Adam A. Weschler & Son, Auctioneers, 
915 E Street N. W., Washington, D. C. 


By virtue of an order of the District Court of the 
United States for the District of Columbia, holding 
a Bankruptcy Court in re N. Auth Provision Oo., 
Inc., Bankrupt No. 3,426, the undersigned trustee 
will sell by Public Auction at 623 D St. 8. W,, 
Washington, D. C. Commencing 


MONDAY, NOV. 1, 1937 


At 10 o’clock A.M., and continuing, if necessary, 
Tuesday, Nov. 2nd, at the same time and place 
until all is sold. Consisting in part: Pan, Platform 
and Computing Toledo Scales; Computagram and 
Hanging Scales; National Cash Registers; U. 8. 
Stacker Type Electric and hand Slicing Machines; 
Billing Machines; Big Boy Electric Brine Pump; 
‘‘Boss’’ Hasher; Fat Cube Cutter; 500 assorted 
Ham Cans; Ham Press; 1,000 Hind-quarter and 
Short-Shank Track Hooks; Tank, Platform, Steel 
Slat and Barrel Trucks; Scrapple Mold and Cutter; 
Sticks, Stick Racks and Wash Wheel; Track Bacon 
Trees and Hooks; Steel and Wood Tables, Pipe 
Racks, Steel Shelving; 50-lb. Meat Pans; Maple 
Cutting Tables, Meat Blocks; 25 4,000-lb. Pickling 
Vats; Hand Bacon Skinner, 60 Steel Drums; Wood 
Barrels and Kegs, etc., 


Also 140 Steel Lockers, Fire Extinguishers; U. 8. 
Elec. Drill, Machine Stocks and Dies; Chain Falls; 
Welding Outfit; Forge; Blacksmith and other 
small Tools; Ammonia and Pipe Fittings; Refrig- 
erator Insulating Cork Board; Air Hammers; New 
Refrigerator Door; Electric Car Washer; ‘‘Weaver” 
Arbor Press; ‘‘B. & D.’’ Valve Refacer and Drill; 
‘*Kraft-O-Matic’’ Oil Refiner; ‘‘Tungar’’ Battery 
Charger; Explosion-proof Fan; Electric Fans and 
Motors; Hydraulic Warehouse Truck, etc. 


Also twenty-four Cars and Trucks. International, 
six three-quarter-to-three-ton with Refrigerator 
Bodies; five Diamond ‘‘T’’ and Chevrolet 1%-ton 
with Refrigerator Bodies; two Diamond “‘T’’ 2-ton 
with Stake and Express Bodies; Four International 
and Republic 1 and 1% ton; Chevrolet Light De- 
livery; 5 Chevrolet Coupes. 


Office Equipment. Three Comptometers; Monroe 
Elec. Calculator; Burroughs Electric and Hand 
Adding Machines; Typewriter; flat-top, secretarial 
and typewriter Desks; Chairs; Steel Letter and 
Card Files; Safe Cabinet Safe; York Cash Vault; 
Mimeograph; Steel Stationery Cabinet; Addresso- 
graph; Large and Small Iron Safes; Underwood 
Bookkeeping Machine; Billing Machines; Electric 
Fans; International Time Clocks, Etc. 


Inspection Permitted October 31st. Terms: Cash 
or certified check drawn to the order of the Auc- 
tioneers, payable at time of sale. 


F. KENNETH TAYLOR, Trustee. 
EDMUND D. CAMPBELL, 
822 Southern Building, Wash., D. ©. 
Attorney for Trustee. 








See Page 61 Opposite for 
Additional Classified Ads. 
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Sausage Casings 








Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 


in Natural Casings 


Sale 

















Machine 


sing cleaning 


ise SALZMAN CASINGS CORP. 


: 4021 Normal Ave., Chicago, Illinois 
5: 6 months 
en 


ovision Com- 





MAy CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, IIl. 











le To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 





HARRY LEV! & COMPANY, INC. 
IMPORTERS EXPORTERS 
SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake S#. 
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Provisioner 








FRANK A. 





Cable Offers: - - 


JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 
Cable Address: - - + JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 

Cc. I. F. LONDON 


NEW YORK, N. Y. 














Phone Gramercy 5-3665 


Schweisheimer & Fellerman 
Importers and Exporters of 


SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. 


New York, N. Y. 

















in Carload Lots 





W. J. KEMPNER, LTD. 


Quality Sausage Casings 
47-53 St. John St., Smithfield, London, E. C. 1. 
Cables: Supplant, London 


Continuous Buyers of Quality Hog Casings 








THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 


CHICAGO, U.S.A 








Equipment for Sale 


Equipment for Sale 


Plants Wanted 








Lunch Loaf Containers 


For sale, about 100 lunch loaf containers, 
steel and aluminum. Good condition. Price 
$1.50 to $3.00. One 100-lb. silent cutter, 
$100 ; one No. 150 Sander grinder, $75. Loca- 
tion, Philadelphia, Pa. FS-925, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





Refrigerator 


For sale, refrigerator, almost new, a great 
bargain, made by Hill of Trenton, N. J. Size, 
20 ft. wide, 10 ft. deep and 12% ft. high, 
connected with Frigidaire ice machine. All 
complete for the sum of $1350, f.o.b. Wil- 
mington, Del., guaranteed by the Wilmington 
Provision Company, Wilmington, Delaware. 





Harrington Lard Fillers 


For sale, 8 Harrington lard filling 
units; one 1-lb. size, one 4-lb., 8-lb. size, 
and one for larger packages. FS-907, 


THE NATIONAL PROVISIONER, | 


407 S. Dearborn St., Chicago, Ill. 


Week Ending October 23, 1937 


Used Packinghouse Equipment 


For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, Permutit water softener, cattle scale, 
track scales, pumps, land cooking tank, blow- 
ers, tallow tanks, other items. For list and 
full particulars write to Geo. H. Alten, P. O. 
Box 426, Lancaster, Ohio. 








Equipment Wanted 








Rendering Equipment 


Wanted, Anderson Expeller, Filter 
Press and Grinder. Reasonable. W-924, 
THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 











Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 














Sausage Factory 


Excellent opportunity to buy modern, full 
equipped sausage factory in town of 60, 
population near Chicago. Now doing good, 
active business in Chicago and suburbs. Will 
let go at sacrifice price for quick sale. For 
further particulars address FS-886, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Sausage Plant 


For sale in Union Stock Yards, Baltimore, 
Md., completely equipped plant for manufac- 
turing sausage and cooked meat products. 
Capacity 100,000 pounds sausage products 
weekly ; also limited equipment for rendering 
and by-products. Modern fireproof buildings, 
37,500 sq. ft. floor space. Pennsylvania and 
Baltimore & Ohio sidings. Two freezers, 
twelve coolers. Could be used for meat pack- 
ing. Logical location to serve southeastern 
territory. Sacrifice price. Write for illus- 
trated circular, list of equipment, and other 
information. 


William Martien & Co., Inc., Agts., 
3200 Baltimore Trust Building, 
Baltimore, Md. 
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if all the companies listed here were to go out of 
business tomorrow the result to you would be dis- 


and services would have to be sought, and while 
they were being found—if they ever could be 
found—your operations would be sana: ne 
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@ This unretouched 
photograph plainly 
shows HEADSKIN, 
JOWL, EARS, 
SNOUT, and LOWER 
LIP entirely free from 
hair, roots and stubble 


SELECTED 
ATRANDOM 
prom a 
DEPILATED 
CARCASS 














Showing hair stubble imbedded in Perfectly cleaned skin—no hair 
skin after singeing and shaving in stubble left after passing through 
the usual manner. the ANCO Depilating Process. 





Patents Applied For 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 


117 Liberty Street m 111 Sutter Street 
New York, N. ¥. Chicago, Ill. San Francisco, Calif. 






sioner 





Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface —metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


‘ees .. . hard-working . . . richly soapy... 








